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GEO. W. ZASTROW 


MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


a 


SEY. 


ATLLAM ‘THALS 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 


Agets tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=Morse Can Co. 


A. A. Morse, Vice-President 


Oliver J. Johnson, President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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Ayars Machine Company, 


Electric Process Clock Universal Syruper 


Corn Shaker Process Kettles Belt Power Crane 


SEND FOR CATALOGUE AND FULL INFORMATION 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamivron, Ont., Sole Agents for Canada. 


Universal Continuous Capper Corn Cooker-Filler a 

4 

Rotary Pea and Bean Filler 

By, 
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Bucket of The Sprague Sanitary Conveyor 


SANITARY CONVEYOR SYSTEMS FOR PEAS 


We Furnish Complete Systems and Superintend Installations 


- The Plummer Blancher 


THE SCIENTIFIC BLANCHING METHOD FOR PEAS 


The Plummer Pea Filler 


The Reynolds Pea Cleaner and Thistle Separator The Filler. that does not damage the Peas 
Saves Labor Cuts Hand Picking over 507% and Avoids Cloudy Liquor 


Send for Special Circular of Our Sanitary Metalic Picking Tables 


If you want to make your Pea Packing Plant Sanitary, 
Up-to-Date and Equal to the Best, WE CAN HELP YOU! 


SPRAGUE CANNING MACHINERY CO. 


44 MARKET PLACE 222 N. WABASH AVENUE =: MAJESTIC BUILDING 
Baitimore, Md. Chicago, III. Milwaukee, Wis. 


“Tf it is used in a Canning Factory We Furnish It”? 
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STIGKNEY Edw. Renneburg & Sons Co. 


SYRUPING MACHINE MACHINE and: BOILER WORKS 
$125.00 


ning. Will handle one, two or i Baltimore, Md 
three pound cans, and do per- ’ i 


fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 


capacity. EVAPORATED : PROCESS KETTLE 
CREAM, ‘BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 


or glass jars. Equipped with all the latest 


HENRY R, STICKNEY, 4, Sets 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, Tere. used for years with perfect 


—FOR— satisfaction. 
NEW ENGLAND STATES. 


C.S. HARRIS 


Raltimore, Md., Dec. 2¢, 19°9 
Sole Owners and 


Comp any. Manufacturers am. 


Replying to yours of recent 
2 es date as to whether or not our 
ROME, - = IN. Y. a Harris Hoist and Conveyor has 
been satisfactory, will state that 
it has. We have used it for sev- 
eral years. It is a machine that 
shows practically no wear and 
will last a life time, and it is in 
every way eminently satisfactory 
for the requirements of a can- 
ting house. You will probably 
note that we have never been 
obliged to call upon you to replace 

any worn out or broken parts. 

Yours truly, 
D. E. Foote & Co, Inc 
Gro. T. PHILLIPS, 

President 


| | 
The Harris Patent P Hoisti d Carrying Machin 
flarris Patent rower Moisting an arrying Macnine 


MONITOR STRING BEAN BLANCHER 


MONITOR STRING BEAN CUTTER The simplest of all bean blanchers. Entirely dif- 


ferent and much gentler—a machine that is blanching 
) th Neat. even a ee Seren most of the fancy stock in canneries everywhere. Enor- 
adjusted cutter.—capacity, 25000, or more cans, 10 mous Capacity—no interior parts—nothing to wear or 

hours. cause trouble. Wonderful eveness of work. 


“MONITOR” 
STRING BEAN MACHINERY 


“Quality” Bean Packing Talk 


Quality in string beans—that which commands high prices and creates a constant demand. Quality is what our most 
. successful bean packers never lost sight of when they were striving to establish their products, and today they are fight- 
ing hard to maintain quality—it’s dollars and centsin their pockets to do so. A majority, we repeat, a majority, of those 
“quality” string bean packers are using ‘‘Monitors’’—We can prove this to you in a convincing manner—Think this over— 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


MONITOR STRIN 
MONITOR STRING BEAN GRADER ONITOR STRING BEAN FILLER 


The only automatic bean grader. Scientific, A great labor saver for either sanitary or standard 
accurate work. The choicest beans, the “rat tails”, cans. The softest blanched stock put into the cans 
are not lost with this machine—a feature that plac- without injury—"The beans look better when the cans 
es it in a class by itself. Use this machine and are opened”’—Very little power, care or attention. Will 


your grades won’t “run off” or become mixed. last for years. 
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BALTIMORE, MONDAY, DECEMBER 23, 1912. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


PACKERS’. 


In the canned food market there has been little of in- 
terest duringi this past week. There is some little busi- 


# A N S ness passing, but only such as means the filling up of de- 


pleted stocks on the shelves of retailers or wholesalers— 
no. one is buying any more than is absolutely required far 
present wants. From this fact may be deducted very 
bright indications for the coming year, as it would seem 
SOLDER-HEMMED CAPS to show that jobbers’ stocks are low and must be replen- 
ished after stock-taking time. But it does not need this 
view of the case to show that the coming years holds out 
nothing but favorable indications for the industry ; there is 
nothing to warrant any opinion to the contrary, and hold- 
ers of goods are showing their confidence in the future by 
refusing to sacrifice the goods in order to make sales. And 
Packers’ Cans and Solder they are right in this position, as the greatest consuming 
Hemmed Caps particular months of the year are ahead of us, practically nine 
attention has been given to months without a supply of much over six months in 
‘ fi sight, in most lines. 
Workmanship and Quality. The most notable happening of the week, however, 
Let us prove this to you has been that the industry has recovered from the stagger- 
ing blow given it by the sensational newspaper reports, 
and is now ready to fight back. The New York State 
Labor authorities and investigators have given a clean bill 
of health to the canning factories of that State, thus vir- 
tually putting the lie on all that has been written of the 
conditions there. There could have been no other out- 
SOUTHERN i AN co. come to an unbiased investigation, but it is pleasant to 
record, nevertheless. 

But the country has been aroused, and there are de- 
BALTIMORE, MD. mands for further investigations which must be granted. 
Now, instead of the industry avoiding these investiga- 
tions, it is welcoming them, insisting that they be made. 
The National Canners’ Association is urging the Congres- 
sional investigation, and the Canned Goods Exchange of 


AND 


In the manufacture of our 


the coming season. 
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3altimore is doing the same thing. If there are dark 


spots in the industry, the good canners—and the great - 


majority today are such—want these spots removed, are 
insisting upon the exhonoration of the industry from such 
gross charges as have been made, and, further, insisting 
that if any man or company wishes to continue in the 
business of canning foods for human consumption, he 
or it must conform to the highest principles of clean- 
liness and have the factory in such condition that no one 
will be able to point an accusing finger at it. The fair 
name of the goods demands this, and nothing less will 
suit. 

This is a momentous happening in the industry, more 
important than some men may consider. It is equivalent 
to the tacking up of a sign “Clean up or clean out,” with 
the National and State laws behind it to see that it is 
rigidly enforced. It ought not to be necessary to call any 
man’s personal attention to this demand; its application 
is general and particular, applicable to all alike. In the 
common vernacular, it is a case of “if the cap fits you, 
wear it,” for it is no man’s, nor any association’s dictum ; 
but the command of that all-powerful and ever-insistent 
voice—popular demand. 

The entire industry has awaited with interest the re- 
ceipt of the annual statistics which were expected this 
week. We are able to say that while the publication of 
them has been unavoidably delayed, they will be in the 
hands of all members by Christmas Week, which is to say, 
this weck. We are assured that this year’s compjlation 
is the most accurate and complete the industry has ever 
had, embracing not only the records of peas, corn and to- 
matoes, but cf salmon as well. We have no hint as to the 
figures; we will be perfectly candid, we tried to induce 
Mr. Gorrell to let drop some slight hint as to their size 
or any information bearing upon them, but we could have 
more easily produced “blood from a turnip” than get any 
intimation from him in this respect. We can promise 
them to our readers in next week’s issue, and that will 
be in time to mull over them before the new year. 

In this market there has not been a single change of 
quotations, a condition that holds in all the leading mar- 
kets of the country. In them, as in this, all business has 
drifted towards raisins, nuts and other holiday goods, and 
whenever these have been satisfied the jobber would re- 
fuse to become interested until the year’s accounting had 
been made and stock taken. The market affords the can- 
ner every opportunity to take a comp!ete holiday from 
now until after the turn of the year, and whether you care 
or not, you might just as well do so, because business will 
be conspicuous by its absence. 

Quite good, cold weather has been enjoyed here the 
last few days of the week, and this will assist the oyster 
packers in their busy time. Demand is heavy and the 
houses rushed for the raw trade. Shipments are being 
rushed from here to all sections of the country by ex- 
press, and in general the quality is very good. There is 
little doubt but that more cold weather would have bene- 
fitted the oyster shippers, as the oysters would have been 
in better condition, but the country has learned to eat oys- 
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ters and is blessed with a full and good appetite this sea- 
son. Canned stock is not obtainable under present con- 
ditions, but cove cysters will come in for a full share of 
attention about the middle of January, when they will be 
cheaper to the canners. 

The actual conditions and prices of the leading mar- 
kets will be found under their proper headings and on 
their respective pages. 


NEW YORK’S CHEAP CORN MOVEMENT. 


How Cheap Corn Has Been Going Out—The Way It Is Con- 
sidered in the Consumers’ Kitchen. 


According to the estimate of one who should be an author- 
ity 1,000,000 cases of cheap corn have gone into consumption 
since the movement began last fall in New York and vicinity 
alone. How cheap it has been is illustrated by the fact that 
much of it has sold at 47% @50c., f o b. factory. 

Large grocery houses, chain-store grocers, and grocers 
whose places are located in the poorer portions of the city and 
in the outlying manufacturing towns have bought very freely. 
Some are retailing at 5c. acan now. The writer bought a can 
at 5c., and upon cutting it found a too-large proportion of 
water ,but what corn was there was good. A few kernels were 
tough, and apparently overripe, but in the main the corn actu- 
ally included was as good as the average obtainable in the 
usual grocery store. 

Corn as used in the average family is a side vegetable. 
Assuming that the family contains four members, there is in 
a 5c. can, even under the conditions mentioned, a small plate- 
ful for each member. It is cheaper than any other vegetable 
they can buy; consequently, without investigating too closely 
the quality, they buy a number of cans, believing they are get- 
ting a good deal for their money. 

The writer tried another experiment with this cheap corn 
which may be interesting as disclosing what actually happened 
in one instance. A can was taken to a housewife, considered 
among her friends an unusually good provided for her table. 
She was asked to pass on it. 

“The only fault I find,’’ she said, “is there is too much 
juice. It takes two cans the way I prepare it. I pour off the 
liquid from each can, put the corn in a saucepan, add a little 
milk and a bit of butter, like this,’ suiting the action to the 
word. ‘‘Now see how you like it.” 

Sure enough she had made it into an extremely palatable 
dish. Continuing, she said: 

“IT buy a high grade of corn, solid packed, as you call it, 
for 12 cents. I buy three of these cans for 15 cents. The 
three cans contain almost a third more corn than the single 
one, after the excess liquid is poured off. You can figure for 
yourself which is more economical. And I have to prepare the 
higher grade corn just the same, so the milk and butter need 
not be charged to the account in either case.”’ 

Not all housewives are like that one, but there is a gen- 
eral tendency upon the part of all of them to make food sup- 
plies go as far as possible, and in these times they are learn- 
ing to dress up these cheaper articles so as to deceive even the 
critics of good cooking. 


MAKING ROOM FOR ALL. 


An Irish conductor on the Payne avenue line was trying 
to make room for more passengers in his car during the rush 
hour the other night. As reported by a more or less truthful 
witness, this is what he said: 

“Will thim in front plaze move up so that thim behind c’n 
take th’ places ov thim in front, an’ lave room f’r thim that’s 
neither in front nor behind?’’—Cleveland Plain Dealer, 
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The New York Market 


Only urgent needs being filled—Market on all lines quiet—Heavy consumption of corn 


owing to low prices—Some concessions on all lines continue to be offered—Noted 


in this market. 


Reported by Telegraph 


New York, December 20, 1912. 


The Market.—Buying is largely confined to such re- 


tail quantities as are needed to satisfy immediate require- 
ments. It is the close of the year. Stock-taking has be- 
gun, or is in progress, perhaps. It is the retailers’ har- 
vest time, and he is not increasing his holdings to any 
considerable extent. Broken lots must be replenished, it 
is true, and here and there a reasonahkly liberal supply 
must be purchased; but, in the main, movement is con- 


fined to the actual requirements of purchasers, and in no 
way exceeds mere routine demand. 

Tomatoes.—Full-grade standard 3s are firmer, and it 
appears to be impossible to buy be!ow 82%c. regular term 
factory. Buyers are offering 80c. freely, but acceptances 
are few, and nearly all purchasers scrutinize such goods 
very carefully before placing an order. Some are asking 
85c. straight, and here and there one is up to 87%c., but, 
clearly, the latter does not want to sell. Meanwhile the 
situation changes but little, so far as demand is concerned. 
Buyers’ take only what is needed for immediate require- 
ments, essentially small at this season. Reports of a 
6,000,000 case carry-over doesn’t influence activity materi- 
ally. That is figured at about consumptive requirements 
previous to the next pack. After the turn of the year, 
activity will probably increase, but at present the actual 
movement is light. No. 2s are quoted at 62%c., and No. 
1os are hard to get below $3.10 New Jersey goods are 
equally quiet, with some holders asking up to $3.15 for 
No. 10s, but with movement limited to actual necessities. 

Corn.—According to good authority, the movement 
in cheap corn in and about New York since last fall has 
aggregated 2,500,000 cases, and retailers are now offering 
corn at 5c. a can over their counters. Most of this was 
bought at 47'%4@s5oc. factory, and offerings from the West 
of this grade and-at this price are sti'l much too liberal for 
the peace of mind of the holder of good grades. 

Fancy Maine stock appears to be about the only high- 
grade variety wanted, and buyers are taking only small 
lots of that. Southern Maine style has sold more freely. 
One block of 5,000 cases went to a Maine packer to assist 
in making good his short deliveries. New York State is 
quiet, and sales are made only to fill pressing require- 
ments Nothing is heard about futures. 

Peas.—The spot market is irregular in quality, price 
and demand, but the total movement was light and sales 
were made only to satisfy immediate wants. Occasional 
business in Western stock was reported at $1.00@1I.05 
delivered. Low-grade stock is abundant and sales are 
sometimes made at concessions from established prices. 
Little or no business was reported in futures. Most pack- 
ers feel that they have enough orders until it is more gen- 
erally known how the consumptive demand is going to 
leave the market, 


String Beans.—Fancy State pack are hard to find, and 
prices are held firm. No. 2 Refugees are offered freely at 
$1.45, and some easy tendencies have developed in No. 3s 
at $1.17%. Southern green rule quiet. No. 4s continue 
easy under light demand. 

Pumpkin.—Considerable business has developed dur- 
ing the week, and for some days it was the most active 
article on the list. Stocks are greatly reduced, and fancy 
New Jersey pack is held firmly at 67%c. for sanitary tins 
factory. No. 10s are less active, but movement is reason- 
ably good throughout the list. 

Squash.—The market shares the activity of pumpkin 
in some degree, but buyers are less interested. No. 3s are 
held up to 85c., but can be bought for less upon firm offer 
for a considerable quantity. 

Asparagus.—Spot goods remain steady, but move- 
ment is inconsequential, and sales are principally in 
small lots. 

Beets.— Buyers appear to be giving more attention 
to beets, and fancy packing are firmer, though without 
much attempt to secure increased orders. Stocks of best 
qualities appear to be rather light’ and holders are in no 
hurry to dispose of their goods. 

Spinach.—The market has ruled steady at 95c. laid 
down for No. 3s and $3.20 factory for No. 1os. Supplies 
are not overabundant, especially in the higher grades. 

California Fruits.—Extras and extra standards in all 
varieties are about exhausted, and sales are made with 
caution and at full outside prices. Most holders refuse to 
permit their stocks to go, except at full outside quota- 
tions. The cutlook for high prices is too promising to 
allow much price shading now. 

Peaches.— Extra 2% lemon cling peaches are strong 
at $1.95, but it is a trifle easier to buy 2% standard yellow 
free peaches at $1.371%. Extras are held up to $1.80. 
Southern pack seems to be a little easy, and sales are 
small. No. ro pies are held at $2.75 laid down, and a few 
sales have been made at that figure. Other grades are in- 
differently regarded. 

Apricots.—Extra 2's are firmer at $1.85, but move- 
ment appears to be restricted to actual requirements. Re- 
tailers need a few to keep up their stocks. 

Pears.—Supplies are low and all quotations are large- 
ly nominal. Extra standard 2™%s are difficult to find at 
$1.80, most holders asking 5@1oc. more. 

Cherries.—All stocks are in small compass, with $2.30 
quoted on extras. Other grades are quiet, and little in- 
quiry is noted. 

Plums.—The market appears strong, but movement 
is light. Few appear to want supplies now. 

Pineapple.—A fair movement is reported at substan- 
tially full prices, principally in small lots to fill broken 
stocks. 

Apples.—No. tos are dull and quiet, with prices large- 
ly nominal in the absence of important movement. 


\ 


10 


i,  Rhubarb.—Not much movement, but holders are firm 
at $s%o*for No. to. ' 

Raspberries.— Business is confined to relatively small 
lots. No. 3s are held up to 75c. and No. 10$ at $5.75. 

Blueberries.—Trade is quiet, and Southern No. 10s 
are held up to $6.00, though $5.80 will buy. 

Strawberries.— Movement is a shade more active, and 
fee 2s are held at 95c., while No. 10s are quoted up to 

5-25. 

Gooseberries.— Business is slack, with No. 3s held up 
to goc. 

Salmon.—Pinks are freely offered at 75c., with de- 
mand solely of a jobbing character and the tone easy. 
Coast wires ofier at 65c. f.0.b. A few lots of chums were 
quoted at 57%c. f. o. b. Coast. Medium red halves are 
very dull at 87%4c. A few lots of flat Columbia River Chi- 
nooks are offered at $2.35 inside. Red Alaska talls excite 
light interest at $1.50. 

Sardines.—The better grades of domestic pack are 
more firmly held, but there are no quieting rumors which 
eredit two or three outside concerns with cutting prices 
1oc. on keyless quarter-oils. Key cans are held firmly as 
quoted. Much interest has lately developed in the finer 
sorts of both French and Portuguese fish, but supplies 
are extremely light. 

Oysters._-Nothing of importance developed during 
the week. Some interior demand was reported, but move- 
ment was restricted to actual necessities. 

Lobster.—-The market is dull, but supplies are so 
scarce that everything is firmly held. 

Crab Meat.—Movement is light, high prices follow- 
ing shortage in each instance. Conditions remain un- 
changed in Japan. 

PICKED UP IN THE MARKET. 

One packer offered No. 4 standard Alask& sweet peas, 

1913 pack, at 874c. factory, season’s delivery. 


No. 1 Maine clams were quoted at 7oc., f. o. b. East- 
port. Stocks are only moderate, and an advance might 
follow enlarged buying. 

Advices recently received from Belgium are to the 
effect that the packing season for sprats has opened, and 
that prospects for a liberal output are good. 

No. 3 standard apples, 1912 pack, are offered by some 
Maryland canners at 50¢. factory. 

One factor reports the market on red Alaska and me- 
dium talls as weak, with pink talls a shade more active. 

W. E. Robinson, of Belair, Md., has been a visitor in 
the New York grocery trade. He expressed himself as 
confident that the tomato market will advance after tne 
first of the vear. He does not’ think the surplus is very 
considerable. 

According to one dealer the carry-over of sardines 
will fall considerably below that of last year. Prices rule 
so low that a cleanup is expected before the opening ot 
the next packing season. 


THE Canning TRADE 


A letter from a Coast operator says: “All high-grade 
California peaches and pears are in small compass. Packt 
ers have had an unusually active season, and in most cases 
are sold out of No. 2% extras. A fair supply of stand- 
ards still remain in first hands, but holders are indisposed 
to shade prices, even when doing so would enlarge sales. 

Nelson Gray, secretary of the New York Wholesale 
Grocers’ Association, reports that plans for the annual 
meeting in Binghamton, N. Y., on January 23, are com- - 
pleted, and an interesting and profitable session is ex- 
pected. 

M. A. Hamel, a well-known dealer of Troy, N. Y., 
was a visitor in the grocery trade. 


E. P. Rivers has been in the canned foods trade this 
week. He is at the head of a new canning company with 
a capital stock of $1,000,000, which will erect a factory 
at or near Los Angeles. 

The Alaska Packers’ Association will hold its annual 
meeting in San Francisco on January 21. 

No. 10 Southern pack pie peaches are offered by one 
interest at $5.50 factory for prompt shipment. 


Sauerkraut has declined at some Southern factory 
points, and No. 3s can now be bought at 55c., and No. 10s 
at $1.90, f. o. b., in round lots. 

Some Southern canners report a higher tendency in 


lima beans and the better grades of string beans. Hold- 
ers appear to be closely sold up. 


It is currently reported that one packer of Maine corn 


has bought 5,000 cases Southern Maine style to make up 
shortages in his own output. The price is not stated. 

C. K. Donnelly, of Nashville, Tenn., has been a vis- 
itor in the grocery and canned foods trade. He reported 
a brisk Christmas trade in specialties, but thought staples 
had been a shade slow. 

Reports are current, but unconfirmed, that certain 
outside interests are cutting prices on quarter-oil sardines 
in keyless cans. In one instance the cut was said to be as 
much as Yoc. a case. The principal interests are said to 
be holding firmly to established figures. 

According to one investigator stocks of full standard 
No. 3 tomatoes are reduced to small lots in the hands of 
isolated holders, and some of these appear to need money. 
The total carry-over of 1912 pack in first hands is esti- 
mated at approximately 6,000,000 cases. 

A well-informed operator in fruits says: “Stocks in 
California are closely held. Extra lemon cling peaches 
can scarcely’ be found below $1.70, Coast. Extra stand- 
ards are held firmly up to $1.40 f. o. b. 

T. Norris, of Baltimore, was a visitor in the canned 
goods trade. He was optimistic regarding the outlook 
for better prices on most grades of staples. 

John J. Flannery, secretary of the Corby Commission 
Company, is home from a trip to the Middle West in the 


interest of his firm. 
“HUDSON.” 


NON - POISONOUS 


KILLS ALL, ODOR INSTANTLY 
Manufactured by 


FIRST PRIZE AT WORLD’S FAIR 
BANNERMANS = PHENYLE = DISINFECTANT 


PHENYLE will thoroughly disinfect your plant. Begin now to get ready for next season. 


Bannerman Chemical Co. 


DRY - POWDER 


WILL NOT TAINT YOUR PRODUCT 
Syracuse, N. Y. 
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No Scrap--every strip “dead true’-- 


BLISS No. 225 Gang Slitter 


The machine for permanent ‘‘dead true’’ slitting, 
It has double edge cutters giving 


plain or decorated stock. 

double wear. Solid housings and large diameter cutter 
shafts insuring permanent alignment of cutters. End 
thrust bearings eliminate all lateral motion of cutter shafts. 


Self contained drive for grinder. Automatic feed. 
Absolutely true clean slitting means much economy in 
subsequent operations and this machine does it. _ fl 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


Patented 
“BLISS” No. 225 Gang Slitter 


BE. W. BLISS CO., 25 apaMs sTREET, BROOKLYN, N. Y. 
STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 


Representatives for Chicago and vicinity: 


FOR CANNERS 


PACKERS 


BRANCH OFFICES 
BALTIMORE: CINCINNATI STLOUIS. 
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The Chicago Market 


The market has assumed its holiday garb and quietness, and will maintain it until the 


New Year—The inconsistency of the newspapers—Only smiall transactions recorded. 


Reported by Telegraph 


Chicago, December 20, 1912. 


General Conditions.—The movement in canned foods 
is absolutely stagnated just at present, all consideration 
being given to the sale and distribution of holiday goods ; 
buyers, or many of them, are making preparation for 
stock-taking and are giving but little attention to either 
spot or future offerings of canned foods. 


Rare Consistency.—One of the most rare traits of 
character—or mind, rather—is consistency. | have re- 
cently read a number of articles published in daily papers 
wherein packers of canned food in New York were de- 
nounced most viciously as child murderers, blood-suckers, 


etc., etc., because some canneries permitted boys and girls 
to work snapping or stringing beans, claiming that hu- 
manity should prompt the canners to employ and pay 
full-grown men to do such work, and charging that only 
mean, parsimonious methods permitted or inspired the 
employment of women and children. 


This was the principal charge ; there were others, but 
they were of so general and unjust a character that they 
hardly need attention. 


In harvesting time families are brought from the 
great cities, consisting of father, mother and children, to 
help gather and prepare the crops for the cannery. These 
people are, of course, poor, and are taken away from the 


hot, crowded cities and tenements out into the country 
towns and vilages, where they live in the pleasant sum- 
mer months. The father helps gather the crops or does 
heavy work in the cannery; the mother and older chil- 
dren work part of their time at such work as stringing 
beans, peeling tomatoes or preparing other products. If 


there are smaller children, they are looked after by the 
larger ones or kept at home in charge of someone, usually 
the mother, who then does not work. 


Free rent of good, comfortable summer frame houses 
is usually given by the canners, and the villages are kept 
in sanitary conditions and policed, and kept thereby free 
from riotous or immoral conduct; the people are orderly 
and well behaved, and as they work “piece work,” can 
labor as little or as much, or as easy or as hard as they 
choose. The children in some localities are provided with 
school facilities, and teachers are employed to instruct 
them. It should be remembered that when the children 
work they do so under the care and guidance of their par- 
ents. 

I have visited a great many canneries employing 
labor as described, and have never seen an overworked or 
unhappy chiid or woman or a condition that did not com- 
ply with sanitary and healthful conditions equal to those 
found in the average village home. I have observed that 
all the workers seemed to be happy and well contented. 


It is, 1 understand, impossible at this time of the year 
to secure sufficient help to handle and save the rapidly 
maturing and freshening crops, and the demand for male 
help to harvest the heavier crops is always inadequate at 
that period all throughout the country. 

Who shall say that a family of industrious and hon- 
est people, unskilled in the trades, capable of doing only 
such simple manual labor, shall by law be deprived of the 
right and privelege to labor and earn a livelihood and 
some provision for the future or winter under such cir- 
cumstances. Is it wrong that children shall be taught to 
work and earn their way in the world in after life, in order 
to conform to the unpractical opinions of a few sentimen- 
tal crusaders, who personally “work not, neither do they 
spin,’ or who, peradventure, live by their wits and by 
faking imaginational conditions of hardship that do not 
and never did exist. 

Now to the point of consistency, which is a most rare 
jewel, one which the sensational story fakers seldom see 
gleaming in their jewel boxes. 

The daily papers which have in heavy: headlines de- 
nounced, villified and defamed a great industry, one far 
more valuable to the world’s people than the newspapers, 
many of which could well be spared, should look around 
them and let the reformations begin at home. I have re- 
cently had occasion to visit New York and several large 
cities. In walking twenty blocks in New York City I saw 
nine crippled or deformed people, four of them women; 
thirty-one boys under ten years of age, some not over 
five, and eleven little girls under eight years of age, be- 
tween the hours of 8 and 10 o'clock at night of a bitterly 
cold night selling newspapers! 

There wasn’t a boy, girl or cripple.in the number but 
that was miserable and suffering with the cold. They 
were all more or less poorly clad, many of them in rags 
and filth, veritable children of the gutter and the unsani- 
tary tenements. They had hunger and fear and anxiety 
written on their pinched faces, and it should be remem- 
bered that in order to live at this work these miserable 
people must assume a risk of loss, as they were compelled 
to buy and pay for their papers before undertaking their 
sale. It seems to me that snapping a few beans, or even 
brushing a few ears of green corn in the country in the 
good old summer time for so much a measure would be 
equally as agreeable, and | am inclined to wager that 
every one of these small or iarge newspaper merchants 
would be delighted to trade off their jobs for the can- 
nery employment. 

I am not prepared to blame the newspapers for the 
conditions I saw or described. They probably could not 
control the sale of their papers if they tried, and the world 
is not yet organized well enough so that poverty can be 
unknown and destitution eliminated. The undertaking 
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The Invincible Green Corn Husker 


met all competition, all conditions and all requirements in 1912 
AND 


Every 1912 Invincible Husker Was Accepted And Settled For. 


This is a unique record in the Corn Husking trade. No other machine has had every 
machine accepted and settled for. 


There is going to be a great demand for the INVINCIBLE for 1913. Already it is 
evident, and we have now booked a number of orders. Last season we were forced to dis- 
appoint some of the canners because of the late date at which they applied, and our crowded 
condition. We urge you this season to decide the matter early and if you want the 
INVINCIBLE get the order in in time. Let us build them for you this winter. Ship- 
ment need not be made until you say so. 


Remember, WE GUARANTEE THE MACHINE TO SUIT YOU. There is no 
risk on your part; we assume all there is. 
Write us now. 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 
special advertising effort. 

Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY, 
WESTMINSTER, MD. 


“We 
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has so far proven too big for the world’s wisdom, and is 
for future sqiution. May it‘come soon. 


Canned Tomatoes.—The market is exceedingly quiet. 


Nothing doing, in fact. Some rejections of deliveries on 


late shipped contracts were heard of this week, but they’ 


were not important. There is some inquiry for prices of 
well-known packs for 1913 by the early buyers. 


Canned Corn.—A quiet condition exists as to this 
article, and buyers are taking but casual interest. I have 
heard of some speculative purchases of good blocks of 
fancy corn for private label at private prices, sold by can- 
ners who were anxious to avoid unsafe storage. 

Canned Kraut.—A pack has been produced this sea- 
son of good size and fine quality. Cabbage has been abun- 
dant, and great attention has been given to quality this 
season, and prices are low. 

General Conditions.—Salmon is only of quiet move- 
ment, except for the fancy grades. American sardines are 
very quiet. Canned peas are very quiet, only a little in- 
quiry existing for spot goods. Future canned peas are 
selling well, and it is understood that several canners are 
already well sold up to their capacity. 


Canned fruits are selling well for holiday trade, and 
some kinds are already becoming scarce. 


“WRANGLER” 


To Save Money See the 


“Wanted & For Sale” Ads 


AN IDEAL XMAS PRESENT 


For your Manager 
your Foreman 
your Superintendent 
your Friends 
anyone wishing to learn, is 


A COPY OF 
“A COMPLETE COURSE IN CANNING” 


We will arrange to send the copy, bearing 
a nice Christmas Card, and your name, so as to 
reach the party on time, or can send to you 


direct. 


Price, 5.00 with the Order 


THE Canning TRADE 


BALTIMORE, MD. 


THE Canning TRADE 


EVERY MAN 
Interested in Canned Foods 


SHOULD HAVE A COPY 


A Complete Course in Canning 


Gives instructions on the proper 
equipment of all factories; and 
how every article is packed. 


THE BOOK YOU NEED 
Price, $5.00 with the Order 
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BALTIMORE 


PUMPS 


Your Water 
Supply Problem 
Interests Us. 


To every canner an abundant supply of 
water is a necessity. The deep artesian well 
is the safest, surest and most sanitary source of 
supply If desired we can refer you to a reli- 
able well contractor. Our expert well engineer 
will advise you freely, 


WE MAKE 


KEYSTONE-DOWNIE 


BEAVER FALLS, PA. 


DRILLER COMPANY 


on | 
TXOWNI 

pumps 


Seattle 


Market 


Early estimates of Alaska and B. C. packs below the actual figures—Total figures below 


1911—An interesting Supreme Court decision—Salmon canners want the Annual 


Seattle, December 20, 1912. 

Salmon.—Much of the interest in the salmon mar- 
ket now centers in the pack reports which are being 
made public. While the demand is brisk, it is known 
that some business is being held back in the expecta- 
tion that the publication of the figures showing the size 
of the pack may have some effect on values. The most 
important news of the pack yet made public was the 
announcement of the British Columbia pack and a pre- 
liminary estimate of the Alaska pack. Both of these 
packs are far ahead of early estimates made by, packers. 
The British Columbia pack is the largest ever put up 
in an off year, and the Alaska pack is the largest ever 
known. Estimates based on the cannery reports of forty 
or more Northern canneries show a pack of 3,600,000 
cases. The British Columbia pack, complete, totals 996,- 
576 cases. The following table briefly summaries the 
pack by districts, and also gives the total packs of the 
same districts in 1911 and IgIo: 


1912, IQII, 

District. Cases. Cases. Cases. 
Puget Sound............ 399,000 1,557,029 567,883 
3,600,000 2,820,000 2,413,054 
British Columbia........ 996,576 948,965 760,830 
Columbia River......... 450,000 540,000 391,000 
5,455,576 5,865,989 4,132,767 


It will be seen that the pack, while not so large as a 
year ago, is enormous. British Columbia packers, who 
put up a large proportion of high-grade fish are, very 
much encouraged over the season’s operations, particu- 
lary since for several years they had a light pack, com- 
pared with the pack in other districts. 

A court decision which was of a great deal of impor- 
tance not only to every salmon canner on the Coast, but 
to canners all over the country has just been handed down 
by the Supreme Court of the United States. In 1907 the 
Carlisle Packing Company of Seattle entered into a con- 
tract with Deming, Gould & Co., and the Pacific Ameri- 
can Fisheries Company, whereby these firms were to take 
the entire pack of the Carlisle Packing Company for the 
year 1907 at the opening prices, and for every grade and 
kind packed by the canning concern. The Carlisle Pack- 
ing Company subsequently brought suit for damages 
amounting to $15,000, claiming that after the bulk of the 
salmon had been delivered, the brokers refused to take 
any more fish, and the canning company was compelled to 
sell the fish in the open market at a considerable loss. 
Two State courts upheld the claims of the packers, and 
Deming et al carried the case to the Supreme Ccurt of 
the United States, which has just thrown the case out 
of the court. 


Convention of the National Association in Seattle in 1914. 


Reported by Telegraph 


In view of the fact that 1913 will see the heavy run of 
sockeye and pink salmon on Puget Sound, canning com- 
panies with plants in Alaska and on the Sound are isak- 
ing arrangements to concentrate their operations near 
at home. The packers want to put up ali the high-grade 
fish they possibly can, and not bother very much with 
the pinks except at the end of season, when sockeyes 
have stopped running. 

Discussing the market conditions, Frank C. Barnes, 
of the Barnes Packing Company, Portland, says: “The 
market for all grades of canned salmon is rather active. 
Within the last sixty days we have sold fully 5,000 
cases of medium red at opening prices. There is a bet- 
ter ¢emand for pinks than other grades, but the market 
is extra good for everything. ‘‘We have had a man trav- 
eling through the East recently, and he finds that the 
trade has only a light stock of fish on hand. I believe 
that before the 1912 pack is ready for the market the 
available supply of fish of all grades will have been sold. 

Pacific Northwest salmon canners are making every 
effort to bring the 1914 convention of the National Can-- 
ners’ Association to Seattle. The canners have enlisted 
the support of the Chamber of Commerce, which will-do 
everything in its power to bring that important meeting 
to this city in 1914. 

Cannery Changes.—The Alaska Fishermen’s Pack- 
ing Company of Astoria, Ore., which operates several 
canneries in Alaska and on the Columbia River has de- 
cided to follow a new policy next year by doing away 
with a general superintendent of all canneries, and hav- 
ing one man in authority at. each cannery. P. A. Bur- 
gland, formerly superintendent of the company’s can- 
neries in the North, has resigned. 

| SALMON. 


MEETINGS OF ASSOCIATIONS. | 


The following is a schedule of the meetings of the 
various State or local Associations, the time and place, 
and any particular subject up for consideration. Sec- 
retaries will do us a favor in promptly notifying us of 
all meetings, by wire at our expense, if not time by 
letter : 


January 7-8-9, 1913—Missouri Valley Canners’ Association. 
Annual meeting Springfield, Mo., Hotel Colonial. 


January 14-15-16, 1913—Ohio Canners’ Association. Annual 
meeting Columbus, Ohio, Hotel Southern. 


February 10, 1913—(Week of) National Canners’, Brokers’ 
and Machine and Supplymen’s Association. An- 
nual meeting Louisville, Ky. Machinery exhibit 
in Armory. Headquarters Hotel Sealbach. 
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WHAT IS “FLOATING” OYSTERS? 


In view of the popularity of the oyster at this particular 
season, as well as of the fact that there is considerable differ- 
ence of opinion on this question, the following letter to the 
“Fishing Gazette” will be found interesting: 


“New Brunswick, N. J., Nov. 11, 1912. 

“In the November 9 issue of your estimable journal I 
noticed a confusion in the use of terms in connection with the 
floating of shellfish. I believe that the editor is not responsible 
for the wording. This confusion exists in the statements of 
practically all who have referred to this subject, including Dr. 
Wiley. No blame attaches to the lack of proper discrimination 
in this matter; but I think it would be better for us all to dis- 
tinguish the different processes to which oysters and clams are 
subjected, while passing from their beds to the consumer. 


On page 1427 of the ‘Gazette’ occur the words, ‘the prac- 
tise of leaving fresh water in contact with (opened) clams re- 
sults in swelling similar to what results from floating oysters, 
and results in fraud,’ ‘the soaking or floating (sic) of clams 
with resulting adulteration, can be detected,’ etc. 


From this language I infer that the writer considers that 
‘floating’ is any process by which the flesh of shellfish (either 
in or out of the shell) is plumped by addition of fresh water. 
Other writers have applied this term to any practice of placing 
shellfish (in the shell) in water for a shorter or longer period, 
in connection with marketing, whether on floats or not, and 
what ever the salinity of the water. Thus, if an oyster pro- 
ducer places his oysters in bins at his oyster house, where the 
tides enter daily, for perhaps weeks, before the oysters are 
sold, this has been called ‘floating;’ and this term has also been 
used in case a dealer at some populous oyster center keeps his 
stock in water, either continuously or only for a short time, for 
the purpose of ‘giving the oysters a drink’ for reasons similar 
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to those that lead stockmen to water their animals, or those 
that cause dealers in live fish to renew the water in which 
they are kept, to preserve their health and life. Also, the term 
floating has been applied to the practice of a restaurateur 
whose cafe abutted on the shore of a bay, who kept his oysters 


and clams submerged in said water, so he could keep them 
‘fresh’ for daily supplies for his customers. 


It is only in a superficial view that these various practises 
are similar. They are profoundly different. The term ‘float- 
ing’ arose because the oysters were placed on floats: oysters 
cannot float. The term is properly restricted to the practise 
of taking shellfish from their beds and preparing them for 


market, transport, storage and opening from the shell where 
they are to be consumed. : 


“Oysters from their beds are often too salt to be palatable; 
they contain dirt that has to be removed before they are pre- 
sentable, and their liquor easily undergoes fermentation. Con- 
sequently they are placed for a short time on floats ‘in water 
of less saline content than that in which they grew,’ resulting 
in the replacement of their natural ‘liquor’ by fresher water, 
which soaks into their flesh, causing it to swell until it nearly 
fills all the available shell cavity, and so leaves but little liquor 
to spoil. At the same time the oyster is freshened and cleaned, 
and greatly improved in appearance. Undoubtedly there are 
details in the manner of floating that vary in usefulness, and 
when the subject has been thoroughly studied we can give di- 
rections for proper floating, just as the Federal authorities 
have sought to regulate the procedure of preparing shucked 
oysters for market. This process can readily be abused, but it 
is easier to inspect or control the great shucking houses than 
the innumerable retail places where oysters are opened. The 
retailers are outside the Federal jurisdiction, but in the ab- 
sence of proper preparation of shell stock they would neces- 
sarily wash the oysters for their customers. 

‘‘Freshening in the shell is a different matter from the 
soaking given oysters by the retailer. Out of its shell the 


From EDWARD V. STOCKHAM, Perryman, Md.: 


From G. A. MOOMAW, Troutville, Va.: 


Bloomsdale Seed Farms 


TOMATO CANNERS 
should all demand the 
LANDRETHS’ RED ROCK 


as it is a money-maker among Tomatoes, for it does not fall 
short in any of the best qualities. 
is grown on Bloomsdale Farms, and it is only sold in sealed, 
cardboard, carton packages of quarter and half-lbs. 


No other Seedsman has Landreths’ Red Rock Tomato as introduced by Landreths. 


We grow ourselves all varieties of Tomato Seeds used by Canners, and we sell every kind of seed used by 
canners. Write us your wants. We carry very large stocks. 


Referring to your Red Rock Tomato Seed, I would state that during the packing season a number of growers came to me with words of praise for 
your Seed. This is rather unusual on the part of the farmers and should be considered a high testimonial of the good character of your product. 


The Landreths’ Red Rock is ahead of every Tomato I have ever grown for solidness and color. 


D. LANDRETH SEED COMPANY 


Every ounce of this seed 


Beware of substitutions. 


BRISTOL, PENNSYLVANIA 


: 
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in U. and Foreign Countries 


Modern 
Sanitary 


Productive 
Economical 


LIGHTNING 


Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


KERN, 


CANNERS ATTENTION! 


We want you to know that we 
are prepared to make liberal ad- 
vances on Canned Foods. Our 
warehouses are specially adapted 
for the storage of this commodity. 


If you would not consider ship- 
ping your stock to Chicago, we 
might be able to arrange to ware- 
house your premises. Write us 
today for full particulars. 


WAKEM & McLAUGHLIN 


INCORPORATED 


Chicago - = _ Illinois 


A HUMANE DEVICE 


For placing Can Caps on the 
can top crease. The most tedi- 
ous job ina cann- 
ing factory, made 
easy by Lang the 
Neverslip Solder 
Man. 
(Did Do it.) 


No. 39. 


Get your order en- 
tered now. No Ma- 
chines placed on 
trial, There’s A 
Reason—Price only 
$150.00. 


Address, 45 John St., N. Y. City or 


E, M. LANG 60,, 


PORTLAND, ME, 
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oyster is helpless and soon dies, all the quicker from the effect 
of the fresh waters. While in the shell the oyster regulates just 
how salt and how much water shall be received. It refuses to 
open in fresh water. On the natural beds, especially in coves 
and creeks, the oyster is subjected to fluctuations of salinity; 
for which reason there is provision for a certain degree of 
swelling, and these oysters, naturally floated, are justly 
esteemed. The planter seeks by artificial means to give the 
salt oyster as far as possible a similar treatment. The slight 
increase in size is a concomitant, which, if absent, would not 
change the practise, for the oyster in the shell is sold by count 
and not by bulk or weight, which indeed cannot be altered by 


* floating. The practise of some retailers of shucking oysters 


into a dish of fresh water where they lie until all their flavor 
has dissolved out, to make a supply of artificial liquor, no 
doubt deteriorates the flavor of the oyster. There is absolutely 
no close. comparison between such a proceeding and true 
‘floating.’ Likewise the practise of floating as done by the 
original producer is not to be classed with other practises of 
submerging oysters in the shell, as done by middlemen. The 
planter, through observation based on intelligent experience, 
ascertains just how long the floating must continue to produce 
the best results; he also has the proper facilities and proper 
tidal waters. Respectfully, 
“JULIUS NELSON.” 

As Mr. Nelson plainly says, there are various ways of 
“floating” oysters, all of which are not proper. One such 
custom might more properly be called “‘bloating’’ oysters. 

This system consists in taking the oysters after being 
removed from their shells, or ‘‘shucked,”’ as it is termed, and 
placing them in long, shallow troughs filled with fresh water, 
which is kept at a rather lukewarm temperature by heating. 
These rooms are arranged somewhat like a florist’s beds, and 
the temperature never allowed to go below a certain point. 
The oysters thus treated are really “‘bloated’”’ dead bodies, and 
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will swell to a very considerable extent, making a difference 
not only in appearance, being apparently fat and plump, but in 
measurement. Usually, however, on long shipment this water 
is squeezed out of them again, the appearance is a sickly white 
and the taste lacking. This is the style of floating which the 
Government sought to put an end to. It is not practised to 
the same extent now as formerly. . 


Practically the same thing is done, though the results are 
not so harmful, with oysters in the shell by restaurants and 
oyster parlors when the oysters are placed in fresh water and 
“drank” until they are plump and fat. And somewhat the 
same result was obtained when the oysters were shipped with 


the blocks of ice in them. As long as this ice held the oyster 
absorbed little or none of the water, but as this ice melted and 
the oysters stood in the buckets in the retailer’s store the tem- 
perature arose, and the water was absorbed, thus adding to 
the bulk of the oysters, as well as somewhat diminishing their 
natural flavor. 

Now, however, all oysters must be shipped ‘‘free from 
ice;” that is, they are packed much as an ice-cream freezer is 
packed, the oysters in a tight receptacle with the ice around 
the outside. The result is the people have learned the real 
taste of an oyster and are consuming greater quantities every 
year, and at advancing prices. 


After the services were over one of the congregation 
turned to his wife and said: ‘“‘On my way to church I picked 
up a button and put it in my change pocket, where I had a 
quarter.” “Gracious, my dear!” anticipated his wife, very 
much horrified. ‘“‘And you dropped it into the collection basket 
by mistake?” 

“No, confound it!’ replied her husband, “I put in the 
quarter.”’—Judge. 


VIRGINIA CAN COMPANY 


MANUFACTURERS 


TIN CANS © 


with 


Sanitary Cans. 


BUCHANAN, VIRGINIA. 


Standard Packers Cans 
solder-hemmed caps. 


| Closing Machines leased or sold. 


FACTORIES: 


ROANOKE, VIRGINIA. 
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THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


Rapid work with the 

minimum of defects and 

the greatest economy in 

solder consumption is 

assured when 

EUREKA SOLDERING FLUX 


or 
STANDARD SOLDERING FLUX 


tandard 


is used. 

They will cause Solder to 

flow smoothly, prevent 
spreading and splashing, 

and guarantee a clean, 

neat soldered seam. 

Send your orders to our 
nearest branch, where they 
will receive prompt attention. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL'S SON, 

CINCINNATI, OHIO, Peart St. & Eggleston Ave, ST. LOUIS, MO. = 
BIRMINGHAM, ALA., 825 Woodward Bidg. ORLEANY, 808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
DETROIT, MICH., 474 E. Hancock Ave. ST. PAUL, MINN., 172 and 174 E. 5th St. THE GRASSELLI CHEMICAL CO., Ltd. 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch ) 131 Eastern Ave, TORONTO, ONT. 
PITTSBURGH, PA., 1104 Diamond Bank Bidg. Drexel Bldg. Offices : ban Dalhousie Street, MONTREAL, QUE. 


FIRE INSURANCE AT 


CANNERS EXCHANGE 


FOURTH ANNUAL, REPORT 
December 3ist, 1911 


Cash Assets. 
Cash in bank $311,033.38 
Accounts Receivable, Unpaid Expense and Guarantee Fund Deposits... 16,719.56 


Liabilities. 
and Guarantee Fund Deposi 


LEWIS STRING BEAN 


Unearned Ex 
Jue Sundry 
Reserve Fund Deposits 
surplus 


Reserve 
Surplus, distributed, to credit of Subscribers’ accounts 


$327,752.94 


Surplus distributed to credit of Subscribers’ accounts 
Reserve Fund Deposits 


$122,208.22 
35,020.00 


Surplus Reserve. 


Net Contingent Subscribers’ Liability on Policies in force. 


35,060.10 
15,547,252.66 


Total smount of Policies in force 31st December, 1911 
and Paid during 1911, 


$15,739,540.98 
54,277.80 


Losses Adjusted 
Unpaid and Unadjusted Losses. 


NUNE 
122,208.22 


Surplus distributed to credit of Subscribers’ 
Surplus returned te Subscribers during 1911, 


2,185.34 


Total Saving to Subscribers during 1911 


$124,393.56 


Net Saving to Subscribers at Canners’ Exchange for the Past Four Years: 
$306,395.45 


For Information Send to 


LANSING B. WARNER, Incorporated, Atterney 
HARRIS TRUST BUILDING (111 W. Monroe St.) 
CHICAGO, ILL. 


ADVISORY COMMITTEE 
GEORGE G. BAILEY. Treasurer 
R N.Y. 
L. A. SEARS. 
Chillicothe. Ohio 
LANSING B. WARNER, Sec’y. 
Westminster, Md, Chicago, IIl. 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive aud shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 
Beans are scattered into vibrating hopper, fed automatically into 
| mon pate of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacitv about 20,000 two pound cans in ten hours. 
This machine is also used for cvtting rhubarb okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manafactured ander patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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The special Government on the possibilities in 
Countries—Customs to be complied with—Requirements 
under food laws—The goods chiefly in demand. 


Recently we called attention to the fact that the Govern- 
ment was at work upon a monograph on the Canned Food 
Industry. It has just been issued by the Department of Com- 
merce and Labor, as ‘‘Special Consular Reports No. 54.” It 
is a book of nearly 200 pages, filled with information and 
statistical tables relating to canned foods as used in all the 


countries of the globe, valuable to all who are interested in 
the report of these goods. 


These reports have been gathered by the Consuls in all 
countries, and are here given in condensed form. It will be 
recalled that the Government has promised to place a special 
agent in the field to attend to the canned food industry ex- 


clusively; that is, to make special investigations in any country 
where it is desired to introduce the goods. 


Some interesting data is given in this work. 
troduction, for instance it says: 


The exports of canned foods from the United States have 
as a whole increased steadily since 1907, although the ship- 
ments of canned beef were lower in value than in 1911 than at 
any time for the past five years. Increased facilities for ship- 
ping fresh beef from Argentina and Australia restricted the 
demand fer the canned meat. Canned vegetables have been 
exported in steadily increasing quantities since 1907, as have 
canned fruits, although the high-water mark for the lattter was 
reached in 1909. Exports of fish have increased since 1909. 

The exports of canned beef were valued at $1,678,452 for 
the fiscal year 1910 and $1,254,979 in 1911. England was the 
principle consumer of this product, with an import of $934,296 
in 1910 and $618,405 in 1911. Canned pork was exported to 
the extent of $459,843 in 1910 and $483,959 in 1911, the 
bulk of which went to England. The value of the exports of 


all other canned meats was $1,039,031 in 1910 and $1, 180,123 
in 1911. 


The most important urticle of the canned-fish exports is 
salmon. of which the totals for 1909, 1910, and 1911 were 
36,117,10S 63,860,696, and 38,600,799 pounds, valued at 
$3.416,436, $6,314,258, and $4,037,142, respectively. The 
principal consumers in 1911 were as follows: England, 
$2,406,572; Australia, $687,454; Philippines, $225,885; 
Chile, $121,833; Straits Settlements, $104,931. Canned fish 


other than salmon and shellfish was exported to the extent of 
$240,389 in 1910 and $242,543 in 1911. 


The exports of canned truits were valued at $2,656,019 in 
1910 and $2,686,445 in 1911. England was the principle 
importer, with a total of $1,769,612 in 1911. The exports 
of vegetables increased from $782,973 in 1910 to $1,061,259 
in 1911. The most important importers of American canned 
vegetables in 1911 were as follows: Canada, $299,173; 
Philippines, $116,574; England, $104,956; Panama, $92,135; 
Mexico, $85,987. 

With few exceptions the consuls reporting on the subject 
of canned goods have expresssed the opinion that the American 
product compares favorably with that of other countries so far 
as the ouality of the goods and the attractiveness of the con- 
tainers are concerned. In many cases, however, the foreign 
goods have the advantage in price. American canned meats 
fell into disfavor at the time packing-house methods were 
brought into question in this country, but confidence has been 
fully restored in most countries, especially in England. Seve- 
ral of the consuls are of the opinion that the American pure- 


food label has been of value in recovering markets that were 
practically lost as a result of the attacks on the canned-meat. 
industry. 

American canned fruits are favored wherever known, al- 
though -high prices tend to limit their use in most foreign 
countries. California peaches, pears, and apricots are favorites 
the world over. The export of canned vegetables are increas- 


In the in- 
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ing, although American tomatoes seem to be falling into dis- 
faver as a result of Italian competition. This condition may 
be remedied by a recent decision of the American pure-food 


board forbidding the addition of water or unnecessary juice 
to canned tomatoes. 


The consuls have forwarded a number of wholesale and 
retail price lists that may prove of interest to American can- 
ners and exporters. These lists are as follows, according to 
the countries in which they were published: Belgium, 1; 


Canada, 3; England, 7; France, 13; Germany, 9; Italy, 2; 
Natal, 2; Netherlands, 1; New Zealand, 2; Norway, 1; 
Russia, 1; Sweden, 1; Switzerland, 2. Samples of paper 


labels have also been forwarded from Argentina, France, 
Greece, Italy, Mexico, Spain, and Switzerland. A set of labels 
stamped on tin has been received from Palermo, Italy. The 
lists and labels may be had upon application to the Bureau 
of Foreign and Domestic Commerce. Bulletins dealing with 
various phases of the meat-packing industry have been re- 
ceived from Argentia. 


American Canning and Preserving Industry. 

The following table contains statistics of the canning 
and preserving industry of the United States; figures for 
the canning industry alone are not available. Establish- 
ments that handle canned goods only incidentally, such as 
the packing houses, are not included. 


1904 1909 

Number of establishments ....... 3, 3, 
Capital .. $79,246,000 119, 207.000 
Cont Of materials $83,148,000 101, 823.000 
Miscellaneous $10,825,000 12.718.000 
Value of products... <oneenesinasarates $130,466,000 $157,101,000 
Employees: 

Salaried officers and clerks.........0..00ccccccc0ceeee 5,628 7,760 

Average number of wage earners 

during the es 56,944 59,968 

Primary horsepower... 60,831 81,179 


In the table that foliows is shown the production of 
canned goods in the United States for 1904 and 1909. In 
addition, in 1904, 140,263 cases of fruits and vegetables and 
1,847,625 pounds of canned, smoked and salted fish; and in 
1909, 233,119 cases of fruits and vegetables, 1,021,496 pounds 
of dried fruits, and 4,590,663 pounds of canned, smoked, 
and salted fish were reported by establishments engaged 
primarily in the manufacture of other products. 


ARTICLES 1904 1909 
Vegetables: 
4,694.492 5,873,748 
2,588,015 3,274, 
All 1,676,428 3,093,493 
1,304,867 1,479,601 
Apples 490,341 1.169.730 
Berries 489,637 792.244 
789.1 628.485 
Apricots...... 539.8) 562.811 
All other 1,014, Soh 717,144 
Fish and oysters 
Salmon 48,128,926 99,831,528 
Sardines 87,224.524 90,694,284 
Oysters 59,249,043 29.192.392 
All other 2.475,483 16,700,509 
Meats: 
... $16,114,665 | $15,345,543 


PURE-FOOD LAWS. 


In only a few countries are there regulations that affect 
the importation of canned goods to any great extent. Most 
countries now require that no solder be used inside of the 
containers, and some countries have placed a limit on the 
lead content of the tin itself. Regulations governing the 
markings on the outside of the can vary considerably, as do 
the provisions relating to the use of coloring matter and 
preservatives in foodstuffs. The publication of the guarantee 
on the pure-food label in the United States has proven of 
value on American canned goods sold abroad, especially in 
those countries where there has hitherto been a lack of con- 
fidence in the American product. In the following paragraphs 
are given such provisions in foreign pure-food laws as refer 
directly to canned foods. 


(Continued next week.) 
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THE QUESTION OF INCREASED CROP YIELDS. 


Marylnd Agricultural, College Offers Excellent Opportunity in 
Its Free Short Course—Canners Should Take 
Advantage of This. 


The great question with the canner today is not so much 
additional acreage to meet the increased demands on him for 
goods, though this is important enough, as it is one of in- 
creasing the yield from the acreage now possible. In fact, 
the future holds out little else than this: that the acreage 
must be made to yield a greater return. It is no longer pos- 


sible to use an acreage until the soil has so run down as to 
make it unprofitable to continue on it, and then select a new 
acreage; the old acreage must be made to yield a maximum of 
crops year in and year out, and to do this means that the 
growers must understand what they are doing. The day of 
scientific farming is here, and nowhere is it so needed as in 
connection with the canning industry. 


The growers of Maryland are afforded a particularly 
good chance to learn all there is to know, about growing the 
various crops, the treatment of the soil, etc., in the short 
course afforded by the Maryland Agricultural College at Col- 
lege Park, Md. Late in January and early in February there 
are daily lectures on subjects of vital importance to every 
grower for a cannery, and between these lectures abundant 


time to make further investigation and search. The courses 
are free to citizens of Maryland, and good board can be ob- 
tained nearby at as low as $5.00 per week. The aim of 
these courses, which are usually of two weesk, is to discuss 
in the most practical manner the various problems with which 
the growers must be familiar in order to secure the greatest 
success. That proper arrangements may be made for accom- 


modation all persons thinking of taking the course should 
notify Thomas B. Symons, College Park, Md., as early as 
possible. The canner should go there or have some one pres- 
ent representing him. 

The recent fire at the College was confined to the bar- 
racks and Administration building, so that it has not inter- 
fered with the work, though it was a cause of considerable 
inconvenience. 


Among the lectures scheduled for this time are: 


February 4, 1913. 
P. M.—‘‘Hot Beds and Cold Frames: Their Construc- 
tion and Management,” by John F. Monroe. 
P. M.—‘Diseases of the Tomato,” by J. B. S. Norton. 
P. M.—‘‘The Importance of Good Seed in the Growing 
of Truck Crops,” by L. C. Corbett, United States 
Department of Agriculture. 
. M.—‘“Fertilizers: Their Mixing. and Use,” by H. J. 
Patterson. 
February 5, 1913. 

. M.—-“Strawberry Culture,” W. F. Allen, Salisbury, Md. 

. M.—‘Insects Affecting Truck Crops,’ by E. N. Cory. 

. M—‘“‘The Culture of Tomato and Potato,” by J. F. 

Monroe. 
. M.—Miscellaneous Diseases of Truck Crops,” by C. P. 
Smith. 
February 6, 1913. 
.—‘Testing Vegetable Seeds for Germination,” John 
F. Monroe. F 
P. M.—‘‘Canning of Corn and Peas,” by W. Scott White- 
ford, Whiteford, Md. 

These are but some of the many interesting and vital 
subjects that will be considered and instructions given upon. 
It is a course in up-to-date farming which no canners’ grower 
can afford to miss. 


what you want. 


226-30 WEST KINZIE STREET 


“LEONARD’S” 


Means Safety in Seed 


Safe Seed=Good Crop 


We have all varieties of Seed for Canners use 


PEAS, BEANS, CORN, CUCUMBER, TOMATO 


Our new type Evergreen Corn, Narrow Grain, is just 
Ask us about it. 


GENUINE RED ROCK TOMATO. 


Leonard Seed Company 
CHICAGO 


The Best Yet. 
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““MONITOR” PEA GRADER “‘MONITOR"' PEA CLEANER 


Scientific Pea Grading Thorough Pea Cleaning 


A majority of our leading pea packers find 
from experience that it is best to handle their 
pea grading work scientifically—investigation 
will prove they are using the ‘‘Monitor’ Green 
Pea Grader for this work. This machine does 
wonderfully perfect work, delivering five (or 
less) commercially perfect grades. The most 
tender peas are graded without bruising or in- 
jury in any manner. The best feature of the 
‘Monitor’ is that the small peas ordinarily lost 
by other grading machines are saved and de- 
livered in a separate grade. Floor space and 
power considered the capacity of the ‘“‘Monitor’ 


Hand labor is expensive—by adopt- 
ing this machine there is a big saving 
in handling peas. The capacity of this 
machine is very large; its work is thor- 
ough, and the removal of foreign matter 
from the peas is accomplished with 
almost no care or attention. Go where 
you will, you will find one or more of 
these ‘‘Monitor’’ Pea Cleaners in every 
large pea packing plant in this country. 
A machine which has been used for 15 


exceeds that of any other grading machine or years and still leads as a pea cleaner. 


device. A machine that will survive many sea- 
- sons of constant, hard service. 


Don’t Miss It___ 


Our new 1913 catalog will soon be out. 
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Green Pea Machinery 


Guaranteed best by actual test on your floors 


WHIRLPOOL. BLAN 


ONITOR” WHIRLPOOL PEA BLANCHER “MONITOR” SPRAY WASHER AND CLEANER 


Easy Action Blanching Of Peas Washing And Cleaning Peas - 


packing peas the critical moment arrives when you 
nce to blanch; peas must not -be handled harshly in 
ing, and this is where so many packers encounter trou- 
putting up the irpeas. The ‘‘Monitor’’ is unquestion- 
e easiest action and the best regulated blancherin use 
nthis country. The wonderfully gentle action of the 
or’ is unknown to any other method of blanching—no 
machine or system has the ‘‘Monitor easy action,’’ as this 
Xclusive patented feature. No inter-elevators, nor any- 
tobruise or injure the peas. Continuous spiral cylin- 
hich is easily governed as to time of blanch. No inter- 
justments, and nothing to get out of order. Responds 
y to any change in time of blanch required. Power 
mall and capacity is enormous. 


We have had remarkable success with this 
machine. Its best features are large capacity, re- 
markable gentle action and perfect regulation. It 


is a combined machine which washes and cleans, 
(removes skins and splits) at the same time. It 


can also be used for washing, cooling and cleaning 
if desired. The work is thorough and the operation 
is very simple. Many prominent canners adopted 
this machine when we first introduced it, and have 
favored us with repeat orders for this year’s ship- 
ment. Economy and entirely dependable work are 
a certainty to the user of this new type of combined 
washer and cleaner. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 
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HAPPENINGS OF INTEREST 
From All Sections of the Country—News and Personal Notes— 
New Firms Incorporated or Proposed—Packers Who 
Are Increasing Their Lines—Sections That 
Are Developing as Canning Centers. 


Tippecanoe City, O.—J. C. Warvel, ex-president of the 
Ohio Canners’ Association, and well known in the business, is 
reported as being the head of a company which will operate a 
canning and preserving plant at this place. The capital stock 
is put at $30,000, with Mr. Perry Buckles as treasurer. It is 


proposed to handle all kinds of fruits and vegetables, and cat- 
sup, together with various kinds of cereals in cans. 


Dickson, Tenn.—Late last month the building and plant 
of the Sunbright Canning Company were destroyed by fire, 


with a total loss estimated at $10,000, with about one-third 
insurance. 


North Yakima, Wash.— The Western Fruit Products’ 
Company, incorporated for $600,000, and of which Rufus Wil- 
son, of Seattle, Wash., is organizer, will build two canning 
factories, it is said, one at this point and another at Wena- 
chee, and later may extend the operations to Medford, Hood 
River, and White Salmon. The idea is to have the fruit grow- 


ers take half cash for the fruit contracted for and delivered, 
and the other half in common stock at par, it is said. 


Seattle, Wash.—The Southeastern Alaska salmon canners 
have effected organization under the name of the Association 
of Alaska Salmon Packers. The object of the association is 
the promotion and protection of the interests of salmon can- 
nerymen in that district. Robert E. Small, of Seattle, gen- 


eral manager of the Kelley-Clarke Co., is the secretary of the 
new organization. 


Waterloo, Wis.—The Waterloo Canning and Pickling 
Company filed an amendment increasing its capital from $265,- 
000 to $75,000. 
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THE PARCELS POST MOUNTAIN BECOMES A 
MERE KNOLL. 


The “Omaha Trade Exhibit” says: | ‘“‘In the distance the 
parcels post looked like a great mountain of difficulty, but as 


it grows nearer it develops into a chance to climb to, greater 
success.” 


That describes the situation exactly. It reminds us of the 
history of Pike’s Peak. FPike’s Peak was named for Major 
Zebulon Pike who, although he made several unsuccessful at- 
tempts, never reached the summit. When Pike retired, van- 
quished, for the last time, he consoled himself with this state- 
ment: “No one will ever ascend that great mountain.’”’ Pike 
was altogether too complacent, he was too self-satisfied, he was 
too cocksure that the mountain could not be ascended, so he 
retired and issued the above brief manifesto, which evidently, 


in some measure, satisfied him for his disappointment in his 
failure to reach the summit. 


It was so with those who opposed the parcels post. It 
appeared a great mountain of difficulty, insurmountable; hence 
they fought to prevent any opportunity being forced upon them 
to climb the mountain. Now the mountain looms before them, 
and the more it looms, apparently, the less it looms, and it 
will continue to shrink until it will be a very little hill, and, 
lo and behold, the retail grocers who are alive, and who are, 
and always have been, able to meet successfully the manifold 
difficulties of business life, will have scaled the mountain of 
parcels post, and unodubtedly they will feel well repaid for the 


view which will be afforded from the summit.—‘‘N. E. Grocer 
and Tradesman.” 


Sell unto others as you would have others sell unto you. 


When placing an order always ask yourself this question, 
“Have I been sold, or have I bought something?” 


Take 


20th CENTURY GAS APPARATU. 


No. 405-413 EAST OLIVER STREET, 


Insure the output of your Cappers, both in 
respect to quantity and the security of the seal, 
by 
Machine. 

lowest cost. 


Apparatus in a short time. 


Write for Catalogue and Proposition. 


THE KEMP MFG. 


Chances 


installing the Twentieth Century Gas 
Hot, clean fires all the time, at the 


Savings effected usually pays for 


BALTIMORE, MD. 
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J..§. Hull Mfg. Go. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pols & Heaters 
Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


We manufacture Lacquer all colors, for coating ends of cans, or cans all over 
For rusty cans, use our Silver Lacquer, nothing better 
: John G. MAIER’S Sons 


The Lacquer People 
Baltimore, Md. 


(When ordering, please state if wanted for ends, or for coating cans all over) 


———MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR- SCOTT CO. ~ = Baltimore, Md. 


**CYCLONE”” PULP MACHINES and PULP FINISHING MACHINES 
WRITE FOR PRICES 


Livingston’ Stone Tomato 


has again scored big triumphs over all competitors the past season. 
From leading canning centers of Ohio, Indiana, Maryland, Delaware, 
New Jersey, etc., comes the news that the old reliable Livingston’s 
Stone is still the most dependable of all large bright red sorts for 
canners’ use. For over twenty years it has been and always will be 


The “Stand-by” of the Canners 


For perfect production of highest grade tomato seed, Uhio is the 
ideal state. With us originated the must profitable sorts of tomatoes 
ever introduced. Livingston’s Paragon, Livingston’s Favorite, Living- 
ston’s Coreless and Livingston’s Hummer are a few of the sorts that 
have helped the canning industry to make better products and bigger 
profits. Today our sales are measured by Tons of seeds. Hadn’t 
you better buy from Headquarters? 


e All our tomato seed is sold in packages bearing our 
NOTE: ‘‘true blue” seal. Be sure to look for this protection. 


Catalog, Special Tomato Booklet and Special 
Quotations on Request. 


The Livingston Seed Co., Department T, 
Columbus, - - Ohio. 
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CANNED TOMATOES HARMLESS. 


An article published in the “Enterprise,” Beaumont, Tex., 
of October 18th, under title of “Case of Ptomaine Poisoning,” 
came to the attention of the Bureau of Publicity of the Na- 
tional Canners’ Association, and was fully investigated. 


The article stated that Mr. and Mrs. Frank Farnie and 
little daughter were made seriously ill from eating canned 
tomatoes; that there must have been some poisonous ingredi- 
ent in the can. 


On investigation it was learned that on October 16th Mrs. 
Farnie had purchased a can of tomatoes and served with 
macaroni and beer for dinner the same day. This meal was 
eaten by Mr. and Mrs. Farnie and their little girl of two years. 
In the afternoon the child was taken sick. 
ment the attending physician says that the child was suffering, 
presumably, from something she had eaten. He treated her 
for acute indigestion, and in two or three days she was in a 
normal condition. Mr. and Mrs. Farnie complained of head- 
aches, but noticed no further ill effects. 

Mrs. Farnie said the can of tomatoes was new and in good 
condition. It was a brand she always used and had used sev- 
eral cans since with no ill effects. 

These facts were presented to the Editor of the “Enter- 
prise,’’ and he published in his issue of November 15th a cor- 
rection entitled ‘“‘Canners Made Thorough Investigation Here.” 


JUST FOR FUN. 


In this merry time of Christmas, take a few moments to 
laugh; clean the cobwebs from your brain by a happy smile 
now and then. One or two of the popular prescriptions read 
this way: 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md , U.S. A. 


In a signed state- 
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“What?” exclaimed the wealthy Cleveland papa who had 


-_put his son to werk in order to teach him a few things. ‘‘What? 


Fired after working week?” 

“Yes, dad; I was discharged.” 

“What was the trouble?” 

“They said I was too green for them.”’ 

“What was your mistake?” 

“T paid a bill the first time the collector called.” 

“Aha! And now you see how foolish you were?” 

“Yes, dad. I’ll never do it again.” 

“‘My son, you have served your apprenticeship and learned 
your lesson. You may now come into the office with me.” 


“Can’t fetch business with a whine, keep a-pullin’! 
Grin an’ swear you’re feelin’ fine, an’ keep a-pullin’! 
Summin’ up, my brother, you 
Hain’t no other thing to do; 
Simply got to pull her through! So keep a-pullin’! 
—Lightning. 


“Sir, I am looking for a little succor.” 
“Huh? Do I look like one?” 


Don’t hope for the best, but hop for it., 


YEP. 


Mary had been sitting up for Maude’s beau to go home. 
She heard the front door slam, so she ran to the head of the 
stairs and called, ““Maude! Did you land him?” 

Following a peculiar silence, a masculine voice answered: 
“She did.” 


Special Eastern Agents Jor_ 
The “Sprague” Line of 


CANNING MACHINERY 


“Hawkins” Continuous Capper 
“Colbert’s Rotary” Tomato 
Filler, Model “‘M” Corn 

Cutters, Corn Cookers 
Silkers and all 


Machines for 

Canning 

Factory 

We sell it Don't Worry 
ask us, we'll get 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
*‘Lockwood’”’ 
Gas Machines, 
Tools, Ete., Ete. 


608 Page Catalogue for the Asking 


Correspondence Solicited 
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For present delivery or growing 
contracts for crop of 1913 


We make a specialty of selected types and pure strains of all varieties 
of seeds used by the canning trade. 


Our facilities for growing, and immense stocks, make us the unquestioned 
headquarters for our line of goods. If it’s anything of proven merit 
in Seeds, we have it. | 


JEROME B. RICE SEED CO. 
Cambridge Valley Seed Gardens 
CAMBRIDGE = = = = = N.Y. 


ITS A GREAT 
SOLDER SAVER 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


Siaysman Automatic Double Can Wiper 


SLAYSMAN & AUTOMATIC CANMAKING MACHINERY 


Office and Salesroom : Factories : 


S. E. Cor. Pratt and President Sts. oo A LTl MORE 125-127 E. Falls Avenue 


801 E. Pratt Street 11 S. Front Street 


Write for Prices 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 
A. I, JupGE, - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - - - $2.00 
Canada, - - - - - - - - $3.00 
Foreign, - - - - - - - - - $4.00 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING RATES.—According to space and location. 
Make all Drafts or Money Orders payable to THR TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be charged $2.00 
per inci: per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TRADE for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters wi!l be ignored. A. I. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore; Md., as second-class mail matter. 


BALTIMORE, MONDAY, DECEMBER 23, 1912. 


EDITORIAL JOTTINGS. 


A Merry Christmas to you, gentlemen, one and all. 


It will do vou good, mentally and physically, to throw 
off the cares of business for a short time, and to enter fully 
into the spirit of Christmas. It is a time of “peace on 
earth,” and this must mean the laying aside of the strife of 
competition and business; and “to men of good will” this 
will be a time of good cheer. 


The one single blot on the happiness of all would seem 
to be the attack upon-the industry by what have been 
called the “petticoat reformers ;” and yet this promises, as 
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time roils on, to be a benefit rather than an actual harm. 
A lie will always overreach itseif, and this is becoming the 
fate of this attack. ; 


But it has resulted in a Congressional investigation, 
similar in many respects to that instituted on the heels of 
the Jungle story about the meat canning industry. Early 
last week Representative Allen, of Ohio, introduced the 
following resolution, which was referred to the Commit- 
tee on Rules, but which, it is expected, will be carried and 
put into force: 


“That a committee of five members, to be selected by the 
House, be, and is hereby, authorized and directed: 

“First. To investigate as to whether there are or are not 
canneries in the United States where fruits and vegetables in- 
tended for consumption by the people of the United States and 
elsewhere are prepared and canned by workmen with dirty 
and bandaged hands, or suffering from diseased bodies, and 
under filthy conditions and surroundings. 

“Second. To investigate whether the employes of such can- 
ning factories are compelled to work on dirty floors and to live 
in filthy quarters without sufficient water or sanitary provi- 
sions. 

“Third. To investigate as to whether women, and children 
of tender years, are employed in said canning factories for un- 
reasonable length of hours per day and for inadequate pay. 

“Fourth. To investigate as to whether the pure food laws 
of the United States are being violated by said canning fac- 
tories. 

“And said committee shall report to the House all the 
facts and circumstances disclosed by the investigation herein 
provided, with such recommendations as it may deem advis- 
able. 

“Said committee, as a whole or by subcommittee, is au- 
thorized to sit during sessions of the House, and the hearings 
shall be open to the public, and the committee, as a whole, or 
by subcommittee, is authorized to employ clerical and other as- 
sistants, to compel the attendance of witnesses, to send for per- 
sons and papers, and to administer oaths to witnesses.” 


That some drastic measures will come out of this agi- 
tation must be taken as certain; the entire industry is now 
upon the “grill,” not in the one State which has been 
named, but in every State where the industry exists. 
This is the important consideration that all canners must 
realize—that every factory is today under investigation. 


It may be taken as certain that even if this Congres- 
sional! investigation does not reach your plant, the agita- 
tors and reformers of your State are not going to allow 
the opportunity to slip by to make a name for themselves, 
and there will be some sort of an investigation made into 
your business, either official or unofficial. 

And be it remembered that it is not the best plants 
that are looked into and reported, but the small, poorly 
equipped ones, where these juicy bits of scandal are most 
likely to be found. And they do not select the article 
whose packing is the cleanest in appearance; but the one 
that is most difficult to handle. They are looking for the 
dirty spots, not the cleanly operations. 


Unless the entire industry realizes this and makes its 
preparations now during the closed season, one year from 
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“SANITARY CANS 


For SWEET POTATOES 
BAKED BEANS 
SAUER KRAUT 


SANITARY 
ENAMELED LINED CANS 


For PUMPKIN 
SQUASH 
HOMINY 
The best Can made for the purpose. If not familiar with 


its merits will be pleased to personally demonstrate its 
many advantages. 


SANITARY CAN COMPANY 


447 WEST 14th STREET 
CHICAGO NEW YORK BALTIMORE 


Monroe Building Maryland Trust Building 
Michigan Ave. & Monroe St. 


(SANITARY CANS ARE MANUFACTURED UNDER MAX AMS PATENTS) 
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now there will not be one State so reported, but many— 
spread over the entire country. It is fortunate this has 
come at this time when all canners have the opportunity 
to make the desired changes, so that their factories will 
be all that could be desired, even in the eyes of these big- 
goted investigators. 


There is a movement on foot in many States to have 
the local Legislatures make such an investigation, with 
the view of driving out of the business the firms which 
will not place their factories in excellent condition. This 
sort of movement will most certainly secure desired re- 
sults. 


But the danger we fear is from the men who sit down 
in absolute certainly that their plant is, like Caesar’s wife, 
above suspicion, while as a matter of fact, it is the very 
one which most needs attention. 


Pluck the beam out of your eyes, ye canners, and 
don’t be busy pointing out the mote in your neighbor’s. 
We know too well how extensive is this satisfied opinion 
in this industry. It was the common expression, “Is nov 
my plant as good as any of them?” and the inspectors 
came to regard the expression as a sure indication that 
such was not the case in fact. 


We have to speak plainly in this matter, because it is 
a more serious matter with each one of you than you may 
realize. If you are so accustomed to your surroundings 
as to believe that there remains nothing for you to do to 
put the factory in fine shape, and all its surroundings, call 
in some good friend in whom you have confidence—one 
who is not familiar with your factory and from another 
town if possible, and tell him to “handle you without 
gloves”—to criticise freely. Then pay attention to what 
he says; do not take offense when he tells you that your 


buildings look dirty, dingy and like abandoned cow sta- 
bles; are situated on the low lands next to swamps or 
stagnant water, instead of being on the high ground, 
where drainage would be good; that a coat of paint in- 
side and out would add immensely to the whole appear- 
ance, etc., etc. Any of the supplymen could give you 
valuable pointers as to the proper equipment—the right 
way to do it—-if you would take it in the proper spirit, 
and not consider that he was simply trying to get an 
order. 


It will pay any canner to make a few visits among 
other canneries, for he will learn that others do the work 
in a better way; but these visits should be to modern 
plants, not to plants on about the same plan as yours. 


During the coming year we are going to revive the 
sanitary suggestions as to plant arrangement and equip- 
ment, which we ran several years ago, in an effort to help 
along this line. We can advise without prejudice, and 
we know we can give you the pointers you need in order 
to have your plants and everything in them in good con- 
dition. We are in the fight with you, and we are going 
to help you to win. 


THE Canning TRADE 


‘FOREIGN TRADE OPPORTUNITIES. 


(Inquiries in which addresses are omitted are on file at 
Bureau of Foreign and Domestic Commerce. In applying for 
addresses refer to file number.) 


No. 9997. Machinery for the Manufacture of Wooden 
Boxes.—A report from an American consul in Canada states 
that a long-established sawmill company in his district would 
like to receive catalogues and lowest price lists on machinery, 
including nailer, to be used in the manufacture of wooden box 
shooks, biscuit boxes and bottle crates, to be propelled by either 
steam or water power, or both. Full information should ac- 
company the first letter. Correspondence may be in English. 

No. 10000. Box Fasteners, Printing Dies, Seals and Novel- 
ties.—An American consular officer in France reports that a 
business man in his district desires to enter into relations with 
manufacturers of box strapping and fasteners, printing dies, 
seals, badges and packing novelties. Prices should be quoted 
ce. i. f. city of destination and correspondence should be in 
French. 

No. 10001. Evaporated Fruits.—A member of a European 
business firm informs an American consular officer that he de- 
sires to correspond with American producers or exporters of 
evaporated fruits, especially pears, peaches, apples, apricots, 
etc. Correspondence may be in English, if desired, and should 
be addressed direct to the inquirer. 

No. 10055. Disinfectants and Apparatus for Using the 
Same.—An American consular officer in Canada reports that a 
firm in his district desires the names of American manufactur- 
ers of disinfectants and apparatus for using the same. As this 
company is desirous of maing a quick connection, this matter 
should be given early consideration. 

No. 10059. Canned Goods.—An American consular officer 
reports that a foreign firm of wholesale dealers in food 
products desires to enter into communication with American 
manufacturers of canned goods, with a view of acting as their 
general agents for the sale of their goods in France. This 
firm, which makes a specialty of canned food products, states 
that it has traveling representatives all through that country 
who are fully equipped to push the sale of American canned 
goods. 

No. 10069. Superintendent of Canning Factory.—An 
American consular officer in the Far East reports that a can- 
ning company in his district is considering a large extension of 
its present facilities, necessitating the purchase of new ma- 
chinery and equipment. The firm also contemplates securing 
the services of an experienced man, who understands not only 
the mechanical construction of a plant, but also understands 
cooking and can devise new methods and new machines when 
required. The company wishes to can vegetables, many kinds 
of fruit, fish and meats. Copy of the complete report, giving 
further particulars, may be obtained from the Bureau of 
Foreign and Domestic Commerce. 


Little Johnny was small of stature and looked rather pale 
and out of sorts, which led his school fellows to tease and 
cross-question him. 

“Who’s your family doctor?” asked a big boy, with a 
bullying and swagering air. 

‘“‘Haven’t got any doctor at all,” said Johnny. “I never 
see one.” 

“Gee, you’re lucky!” replied the other. ‘“‘You don’t have 
to take any medicine then?”’ 

“Oh, don’t I?” replied Johnny. ‘“That’s all you know 
about it! My father’s a dentist, my mother’s a homeopathic, 
my eldest sister has joined the ambulance class, grandmother 
tries every patent medicine advertised, my uncle is a veterinary 
surgeon, and—and,” he added, almost in tears, ‘‘they all prac- 
tise on me.” 
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The Frank Hamachek Ideal 
Viner Feeder 


The Master 
of Economy 
in Feeding 


A PEA CANNER’S 


Viner, 


Saves Labor and Tender Peas, 
Increases the Capacity of the 
Improves the 
of the Hulled Peas 


Quality 


NECESSITY 


Ideal Viner Feeders do much more than save a man to each machine installed. The principal upon which 
they operate insures a thorough distribution of the vines and they enter the viner in a loose and nearly continu- 


ous stream. 


Through this perfect system of feeding, they will save many peas, materially increase the capacity 


of the viners, prevent many peas from cracking during the hulling process and improve the quality of the 
shelled peas, besides saving the wages of a very dependable man to each Ideal Feeder installed. 


The following statements 


‘*We are pleased to state that 
your Viner Feeders gave us 
splendid satisfaction this 
season.’ 

From 
PHILLIPS PACKING CO. 
Cambridge, Md. 


FRANK HAMACHEK, 


are but fair examples of what users think of them: 


“Our manager at our Centre- 
ville, Md., factory reports the 
Viner Feeders purchased from 
you gave him very good satis- 
faction during the past season 
and regards them as a great 
money saver.”’ 


From 
J. LANGRALL & BRO., Inc. 
Baltimore, Md. 


‘‘We used your Viner Feeders 
last season and cannot speak too 
highly of their merits. Not 
only does it save a man to each 
machine but the peas come 
through the viners in much bet- 
ter shape. We regard it as a 
necessity in our business.”’ 


From JOHNSON BROS. 
Houston, Delaware. 


Over OOO In Use. 


Write for Our Catalogue Today 


ESTABLISHED 


1880 


“I have successfully used one 
of your Viner Feeders during 
the past season of 1911, and 
found it all that you claimed. 
I can unhesitatingly recommend 
it to uniformly feed the vines 
and save the peas. To my mind 
it is a necessary addition to the 
Viner.”’ 

From H. R. DRAPER, 
Milton, Delaware. 


Kewaunee, Wis. 
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The California Market 


Sales in excess of usual December demands—California rallies to the defense of the 


Canning Industry—Their plants show plans—The weather a serious question.—So 


far the rainfall is deficient—Coast notes. 


Reported by Telegraph 


San Francisco, Cal., December 20, 1912. 


Business Better Than Usual.—More new business in Cali- 
fornia canned fruits is being done during December than is 
usually the case, and from this it is judged that jobbers’ stocks 
are not heavy, and that the purchases made so far have been 
largely to meet urgent requiremerts. Many inquiries are be- 
ing made for grades that cannot be had here, and a better de- 
mand is expected shortly for some of the grades that are in fair 
supply. There seems to be no inclination to raise prices, even 
on some of the varieties that are quite scarce, it being the es- 


tablished policy of California canners to do all in their power 
to increase the consumption of canned fruits. The enormous 
foreign demand has been of great value this season, and it is 
believed that the stock left for domestic consumption can be 
well cleaned up by the end of spring. Foreign business is ex- 
pected to be heavy again next season, and California packers 
are preparing to put up as much fruit as possible, feeling that 
with the opening of the Panama Canal new markets will be 
opened to them. 


California to the Defense.—The burst of unenviable news- 
paper publicity that has appeared of late in a number of lead- 
ing papers intended to injure the canning industry has caused 
the California Fruit Canners’ Association to issue a statement 
to the trade regarding conditions in California. The following 
letter has been sent out: “Our attention has been called to 
some startling articles which have appeared in many papers 
reflecting upon the conditions of canneries, particularly in 
New York State. 


“We cannot believe that the filthy conditions described are 
typical of New York or of any other State, for certainly the 
health authorities of any civilized community would be guilty 
of criminal carelessness in tolerating such conditions. 


“So far as California is concerned, we beg to assure you 
that under our State laws and county and city ordinances such 
things could not possibly exist. We have conscientious labor 
commissioners, with laws relating to sanitation in factories, 
and even if canners were so neglectful of their own interests 
as to permit such conditions they would be stopped very 
promptly by officials. 

“It is, and has been, a matter of pride to take our cus- 
tomers through our factories during the operating season. 
There is one feature of these articles that we would call very 
particularly to your attention, and that is the reference to cut, 
bruised, sore hands and fingers—-bandaged with rags. This 
condition is one which we have done away with very largely 
by the use of our mechanical or so-called ‘lye process’ of peel- 
ing peaches. We believe strongly that this is a cleaner, better, 
and in every way a more sanitary method than the peeling by 
hand—that the fruit is better in appearance and flavor as well 
as in cleanliness.” 


During the canning season the packing plants in San 
Francisco are visited by thousands, and the only comment ever 
heard has been of a most favorable character. The California 
Fruit Canners’ Association takes pride in its great cannery at 
North Beach, and whenever a party of visitors interested in 
any way in the food industry comes to the city an invitation is 
invariably extended for a visit to the plant in case it is in op- 
eration. The plant of Hunt Bros. Company, at Hayward, is 
also open to visitors, and the extreme cleanliness to be noted 
there has not only been commented upon, but marveled at 
as well. 


The Weather a Serious Problem.—Just now California 
canners are much interested in the weather. Last season was 
a very dry one, and many orchards were affected by the 
drought. Fruit ran to small sizes, crops in general were cur- 
tailed and the quality of some vegetables was impaired. Early 
rains were experienced this season, but during the past two 
months scarcely a drop has fallen, and farming operations are 
at a standstill. Mountain streams are very low, and another 
dry year would do a great deal of damage. To date the rain- 
fall is about one-third the normal in the Valley districts. 


Coast Notes.—The Retail Grocers’ Association of San 
Francisco is preparing to entertain the National Retail Grocers’ 
Association, which is expected to meet here in 1915, and re- 
cently held a theatre party to start a fund for this. 


The salmon trade has been rather quiet here during the 
past week, probably due to the holiday activities, but more 
life is expected after the first of the year. Most of the pur- 
chases of Alaska salmon made so far seem to be largely for 
actual requirements, and not for speculation, as was the case 
a year ago. The consumptive demand seems to be excellent, 
stimulated by lower prices, with Alaska reds selling especially 
well. Pink fish is meeting with greater favor than ever on the 
Coast and grocers no longer feel the necessity of apologizing 
to customers when passing this article over the counter. For 
some unknown reason salmon has not kept well this season, 
and care is necessary in making deliveries to see that no cans 
of spoiled fish are included. Practically all of the Alaskan 
canners are preparing to use sanitary cans next year. 


At the recent annual meeting of the stockholders of 
the North Alaska Salmon Company E. S. Wangenhelm, man- 
ager of the Simon Newman Company and president of the Bank 
of Newman, was elected a director in place of Simon Newman, 
deceased. C. P. Hale was elected to take the place of J. Stern. 
The other directors are J. P. Haller, Juda Newman and §. J. 
Newman. The officers are Juda Newman, president; S. J. New- 
man, vice-president, and R. Cotter, secretary. This concern 
operates canneries at Kyichak, Nushagak, Egegkak and Locka- 
nek, Bristol Bay, Alaska. The capacity of the latter cannery 
was doubled last season, and the total pack of the concern was 
more than double that of the preceding year. 


In the mention made in The Trade, December 2, of the in- 
corporation of Hunt Bros. Company, at Oroville, the impres- 
sion might be conveyed that this firm was starting a new busi- 
ness, but such was not the intention of the writer. The firm 
was merely complying with a provision of the State law which 
requires that a corporation must file its articles of incorpora- 
tion in counties where real estate is owned. As the company 
has holdings in Butte County, the original articles of incorpo- 
ration were filed with the County Clerk there. 


The Delta Canning Company, organized a few months ago 
to engage in business at Stockton, Cal., will commence opera- 
tions in January. A four-year lease has been secured on a 
warehouse, and this is now being fitted with machinery, under 
the direction of E. B. McCloud, superintendent. About 10,000 
cases of standard white navy beans will be packed the first 
year, the bulk of the output to be handled by the J. K. Armsby 


Company. Later the experiment will be tried of packing pink 
beans, so popular on the Coast. J. M. Eddy is secretary of the 
Company. 


California tunny fish has met with much favor with the 
Coast trade during the first year since packing commenced, 
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and it is announced that the output for 1913 will be increased 
to about 80,000 cases. 

D. H. Gates, C. O. Barker and E. L. Robertson are erect- 
ing a cannery at Banning, and will have this ready in time to 
care for early fruits. 

The Simon Levi Company, of Los Angeles, is now packing 
California Pimentos, and samples recently opened seem to be of 
as good quality as the imported pepper. Several California 
firms are now putting up this article. “BERKELEY.” 


WANTED POSITION AS SALES MANAGER. 


A seasoned business man with 15 years food 
product experience, has operated a large cannery, and as 
broker has sold the outputs of a number of factories, is 
looking for a connection with a firm needing an organizer 
and business-builder. Is young, aggressive, experienced 
and would make an ideal man for some firm having every- 
thing but capable, result-getting management. Would 
make a good sales manager or buyer of canned foods. 


Address MADISON, care The Canning Trade. 


Principles of Organization. 


Some reasons for becoming a member of the National Canners’ 
Association are as follows: 

1. To get acquainted with other business men. 

2. To learn from other canners actual trade conditions. 

83. To better trade credits and collections in general. 

4. To learn that good conditions are not the result of individual 
effort. 

5. To get better results by co-operation. 

6. To learn to work together for the common good. 

7. To help support the canning industry since the canning in- 
dustry supports you. 

8. Todo your share in keeping factories and business methods 
clean and attractive. 

9. To get for canned foods the endorsement of the best schools, 
churches and housewives. 


10. To get away from self, find good in others and be one in the 
best association, composed of the best canners having the 
best factories, doing the best business, with the best buyers 
at the best terms and all to be made better as the member- 
ship increases. 


ALASKA PEAS 
HORSEFORD PEAS 


ADMIRAL, PEAS 
ADVANCER PEAS 


Canners’ Seed Pea Company 


(The Incorporated Firm of ROSENBERG, LIEBERMAN & FEELYATER) 
104 W. WATER STREET 


GROWING STATION AND WAREHOUSES : 
COLUMBUS, WIS. Milwaukee 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


SOLE 
THE AYARS MACHINE CoO. 
THE FRED H. KNAPP CO. 
S. M. RYDER & SON. 


The BROWN, BOGGS CoO., Ltd. 
HAMILTON, 


CANADIAN AGENTS FOR 


HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 

C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 

W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


CANADA. 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 
W. A. TRESCOTT 


loyalty and co-operation. 


Canning Machinery 


YULETIDE GREETINGS 


We are largely what we are because of the loyal support of our many friends and we trust 
that in the future we may expect, as we hope to deserve, a continuance of this spirit of friendship, 


At this time, therefore, we desire to extend appreciative thanks and 
most cordial Yuletide Greetings to ali our friends. 


A. K. ROBINS & CO. 


Baltimore, Maryland 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


’ —Reports mainly by wire —The canned food situation as IT IS. 


* BALTIMORE, MD. 


December 21, 1912. 


Developments this week in the canned foods market here 
were unimportant, though not uninteresting. The week opened 
with a feeling of uncertainty as to the probable course of the 
market prices for Tomatoes, following the efforts last week of 
a comparatively small number of country canners to unload 
their holdings before freezing weather sets in. In the first 
three days of the week the steady, quiet buying on the part of 
jobbers who had been patiently awaiting some recession in the 
prices was more than sufficient to absorb the offerings at the 


reduced prices, and from then until the close of business today 
the market has been firmer, at a slight recovery from the low- 
est prices that had been made to force quick sales. The chief 
buying orders came from the Eastern jobbers, but the Western 
jobbers and canners were alert also, and the anxious sellers 
were soon sold out. At the close of the week the Tomato mar- 
ket is firmer, with an inclination to advance as the opening of 
the new year draws nigh. Strictly standard quality Tomatoes 
bought at today’s inside prices are safe property to own. 


In the other lines of canned vegetables the buying was 
light, and the outlook for the coming week is for a quiet mar- 
ket, in view of the fact that Christmas will split the week and 
lessen the interest in canned foods. Sweet Potatoes are now 
at a price that justify purchases for the winter and spring 
trade. String Beans and Limas are firmly held, and should do 
better when the new year opens up. Spinach, kraut, baked 
beans and corn are expected to make some recovery in values 
when the trading becoms active again. Soaked peas, as a sub- 
stitute for seconds green peas, at the big difference in prices, 
are good sellers. 


Canned fruits were dull again this week, nothing more 
than the usual daily run of small orders coming in. There was 
no article that showed more life than another, and there were 
no material changes in the quotations. The remarkably light 
stocks of fruits on hand in this market sustain the market 
prices. 


Warm, open weather during the first half of the week kept 
down the prices of Cove Oysters, but towards the closing the 
colder temperature caused a larger demand for the raw stock. 
Freezing weather may cause an advance in Cove Oysters when 


it comes. 
THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


December 18, 1912. 


Tomatoes.—Business is of the hand-to-mouth order. 
These small orders have helped to clean up the odd lots of 
different packers, and everything looks now as if after Janu- 
ary 1, when inventories will have been taken, that there should 
be a good demand, with firm prices. It is acknowledged that 
stocks are light in both jobbers’ and packers’ hands, and the 
least demand will most liekly cause an advance in prices. 


We quote in cap cans—No. 2 standards, 62% @65c.; No. 
3 standards, 821% @85c.; No. 10 standards, $3.10@3.15; sani- 
tary 2s, 67% @75c.; 3s, 87% @95c.; no 10s. to offer. Some 
of the sanitaries that we offer can be had unlabeled if wanted. 

Pumpkin.—Buyers are commencing to realize that there 
was a short pack of pumpkin, and particularly of the fancy 
grade. Now is the season of the year to sell pumpkin, and 
as offerings of the fancy grades are getting scare, we would 
particularly call attention to our special offerings of pump- 
kin. It might be well to make this a leader. 


Corn.—There has been a much better inquiry, and larger 
orders have been booked this week than heretofore—that is, 
since packing season ended. There seems to be a better un- 
dertone to the market, and we look for a good demand after 
inventories have been taken. It is natural to believe with the 
short deliveries already made on fancy corn that, while job- 
bers have not shown much interest since these deliveries were 
made, they will soon need to replenish their stocks, and that 
this will have a tendency to make firm prices, for it is freely 
acknowledged that the better grades and varieties are scarce. 
We can vouch for this in our own vicinity, particularly on the 
fancy grades of Shoe-peg corn. Offerings of this variety are 
extremely scarce. 

On the Country Gentleman and Evergreen Maine style—that 
is, fancy grades—we have some excellent offerings, the qual- 
ity of which is about the nicest we have seen this year, and 
we would suggest keeping these offerings before your buyers, 
for we cannot but feel that soon some of them will want 
fancy corn, and at the present asking prices, which are surely 
low for fancy corn, we feel they would make no mistake in cov- 
ering their wants now. 

There are nine consuming months ahead of us, and there 
is pretty sure to be the usual good demand in the spring, 
helped along by the advertising that all canned foods will get 
prior to and during Canned Foods Week. 

We quote the market unchanged since our last issue. 
WM. SILVER & CO., Inc. 


WAUKESHA, WIS. 


December 20, 1912. 

There has been but very little interest shown in Wisconsin 
peas during this past week, except in strictly fancy grades, and 
in these the offerings have been extremely limited. 

Futures continue to sell readily, in spite of the approach 
of the holidays; own own future sales to date are greater than 
they were at this time last year. 

CRARY BBROKERAGE COMPANY. 


SAN FRANCISCO, CAL. 


December 20, 1912. 

We are enjoying perfect Christmas weather. The mar- 
ket is being rapidly cleaned up on standard peaches, pears and 
apricots, and the seconds of these varieties are very scarce and 
the extras are getting low. The principal stocks are extra 
standard plums, which are in plentiful supply, and prices are 
weak. The fruit pack of this year is about five million cases. 
At this time the wholesale business is quiet, but among the 
retailers demand is heavy. FRISCO. 


HIS DAY OF REST. 


Charley Sing, a Chinese gardener, peddles truck in Salt 
Lake City. One of his best customers is a banker. 

One morning Sing drove up to solicit orders for vegetables, 
and he found the banker working among the flowers in the 
yard. It was Decoration Day and the bank was closed. 

“You no work today?” inquired Sing. 

“IT should say not!’ replied the banker. 
holiday.” 

“Me work all same,”’ said Sing. 
day ’cept Sunday afternoon.” 

“What do you do Sunday afternoon, if you don’t work?” 
inquired the banker. 

“Me washee plenty shirt last all week!’’ was the China- 
man’s reply.—Judge. 


“This is a 


‘“‘Me work all same every 
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The J. M. 


BROKERS—- 


EXCLUSIVELY IN CANNED FOODS 


PAVER COMPANY 


Address all Correspondence to 
CHICAGO, ILL. 


326 River Street 


JOHN A. LEE JOHN B, HENDERSON 


(LONG DISTANCE PHONE, HAYMARKET 3766) 
LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 
ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


R. W. MeCANDLESS 


BROKERAGE AND COMMISSION 
CANNED GOODS A SPECIALTY 


Cc. W. BAKER & SONS 


CANNED GOODS 
BROKERS AND -COMMISSION MERCHANTS 
ABERDEEN, MARYLAND 


CHICAGO 


Brokerage J O HN Canned 
and M. Foods 
Commission PAVER Salesman 


306 Commercial Club Bldg. Jp, Indianapolis, Ind. 


WILLIAM E. MORGAN 


ABERDEEN, MD. 
GENERAL LINE OF CANNED GOODS 


BROKERAGE 


Formerly of BAKER & MORGAN ESTABLISHED 1882 


CORN TOMATOES 


CANNED GOODS 


JESSUP & ROBERTS 


COMMISSION MERCHANTS AND BROKERS 
PHILADELPHIA, PENNSYLVANIA 


E. L. SANFORD BROKERAGE CO. 
TOMATO PULP 
INDIANAPOLIS. 


PEAS 


H. N. FITZGERALD 
CANNED GOODS BROKER 
Sweet Potatoes Tomatoes 


SUFFOLK = VA. 


Spinach 


THIS SPACE REPRESENTS A LOST 
OPPORTUNITY. WHAT RELI- 
ABLE BROKER’ WISHES IT? 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 


President, ALBERT T. MvER. Vice-President, F. A. ToRSCH 
Trersurer, LEANDER LANGRALL,. Secretary, W. F, ASSAU. 
Executive Com.: JOHN S. Gress, JR. B. HAMBURGER H. S. OREM 
Arbitration Com,.: C. W. A. WAGNER Jas. B. PLATT 
Jno. R. BAINES, C. J. SCHENKEL 
Com.on Commerce: Rurus M. Gipss C.J. BRooKS J. A. SCHALL 
Louis GREBB W. E. ROBINSON 
Com, on Legislation: Gkto.N. NUMSEN’ F, A. ToRSCH 
G. L. SHAW L. L. LorD G. T. PHILLIPS 
Com. on Claims: H.S. OREM BENJ. HAMBURGER 
W. A. WAGNER F. A. TorscH W. A. SILVER 
Hospitality Com.: T.J. MEEHAN E, H. MILLER 
Brokers Com.: H. A. WAIDNER Wm. GRECHT 4H. FLEMING 
Counsel; Morris A. SOPER Chemist; CHas GLASER 


THIS CONCERNS YOUR BUSINESS 


DOES THE PUBLIC RECOGNIZE YOUR GOODS BY THE TRADE-MARK ? 
IS YOUR TRADE-MARK IMITATED ? 
HAVE YOU A DEED FOR YOUR TRADE-MARK ? 

The United States registers valid trade-marks to the real owners and 
issues a certificate of ownership. 
HAVE YOU SUCH A CERTIFICATE? 


Congress enacted a new law relating to trade-mark registrations on 
February 20, 1905 

If your trade-mark is not registered under this act it should be at once. 

If it was registered in the Patent Office before the new law went into 
effect it should be re-registered. The repealed law was defective and 
certificates issued under it do not give full protection. 

The expense is small. Write for information. 


EDWARD DUVALL, Jr. 
Bond Bldg., 14th & N. Y. Ave. Washington, D. C. 


Favorably Known to the Gnning 
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CANNED VEGETABLES 
Baltimore Wew York Chicago 
California) 
White Mammoth No. 2%....... $2 85 250 2 65 
Green 2 40 2 30 2 40 
White, Large ao) ee 2 30 2 20 2 35 
White,Medium 2%........ ...... 2 05 2 20 
Green, 215 180 1490 
White, Small 1 80 2 00 
Green, I go I 70 I 90 
si Tips White, ee Se 2 25 2 25 2 35 
I 25 I 30 I 25 
id ** Green, Square ‘‘ 1 ........ 2 05 2 05 215 
BAKED BEANS{-No. Oe 36 38 36% 
37 40 37% 
2, In Sauce... 57% 
BEANS{—Refugee Size 1 Whole No. 2...... 1 20 I 25 I 75 
ss I 40 I 40 
“ String, Standard Green ‘‘ 2.. 55 57% 65 
2 30 2 50 
Limas Extra No. I 25 I 30 
‘© Red Kidney, Stand. No 2................ 60 62% 65 
BEETS}{-Small, Whole I ro 
os Cut 85 go 
CORNi— 
No, 2 Evergreen 57% 68 65 
Extra Stand........... 65 85 
HOMINY}— Inside Enameled No. 55 
BLES FOR SOUPts ‘ 
OKRA AND No. 2 Standard 75 
@ Barty Fume I 20 I 25 I 20 
vii “« 2 Ex. Stand. Early Junes.......... I 25 I 35 I 25 
os 1 45 I 40 
sig Fine 1 85 1 85 
4 2 05 2 35 
‘* 2 Early June Seconds 107% i 00 
2 Ex. Stand. Marrowfats I Io I 05 
I 05 I 00 
POUMPKIN{-Standard No. 55 75 55 
2 00 1 85 


UP-TO-THE-MINUTE 


BALTIMORE, NEW YORK AND CHIGAGO GANNED FOOD MARKETS, 


Prices Given are for’ Wholésale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES—Continued. 


Baltimore New York 
SAUERKRAUT}-Best Quality No. 3......... 60 65 
Standard 55 60 
SPI LACHEY go 95 
SUCCOTASHt{-Green Beans No. 2........ 85 go 
Dry Beans 80 82% 
POTATOES}-Jersey No. 3....... 80 87% 
ss Standard ‘‘ 3....... 75 82% 
Southern “ ro....... 2 50 3 00 
Standard 55 87% 
Seconds 80 82% 
Standard 65 67% 
Fancy 3 50 3 60 
Standard 320 3.25 
es No. 2 Stand. Md. County... 65 72% 
“ 3 “ N. = 95 I 00 
“to, Maryland ‘‘... 3 10 3 25 
‘* to, Jersey 3 25 3 25 
- Fancy San. Cans 5% inch... I 20 115 
CANNED FRUITS 
APPLES—New York No. _ go 
APPLESt—-Maryland, ‘* 1 80 90 
APRICOTS—Cala. Stand. I 55 
BLACKBERRIES§-Stand. No. 2...... 80-85 85 
Standard 450 460 
I to C1§ 
Preserved 2...... 115 I 20 
Maine, 
Southern 6 00 00 
85 
“White ** * I 27% 
‘* 2 Ex. Preserved...... I 30-I 
GOOSEBERRIES§-Stand. No. 80-90 go 
450 475 
PEACHES*-Cala. Stand. No. 2%, L. Gc I 70 1 80 
‘ Ex.Stand. ‘‘ 2%, I 95 I 75 
PEACHES t-Southern Stand. I 30 
No. I Ex. Sliced Yellow, ... 95 97% 
2 Standard White...... I 00 1 02% 
Yellow...... I 05 I 05 
2 Seconds, White...... 75 75 
3 Standards, White.......... ...... I 32% 
” White.......... I 60 


| Chicago 
go 
| 8s 
I 15 
3 60 
| I 00 
82% 
I 10 
I 20 
I 00 
| I 05 
97% 
95 
75 
4 00 
| 3 60 
75 
| 97% 
115 
3 50 
| 
2 50 
| 85 
2 10 
75 
7o 
I 60 
go 
4 §0 
| I 40 
| 5 95 
go 
I 15 
I 00 
| I 25 
| 2 40 
8 50 
95 
deed 
| 1 85 
2 00 
I 40 
85 
I 00 
| 
| I 60 
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REGULAR AND SANITARY CANS 
Baltimore Mew York Chicage 
F. O. B. SHIPPING POINT. 
PEACHES}-No. 3 Season 1912. Prices in effect January 1. Car load lots only. 
” ”  Yellow........ 15 117% AMERICAN CAN CO. Coke Plate. XK. S. Plate. 
” » 3 Pies, Unpeeled............ 80 85 85 No.1 cans, 1% inch opening........ a, 9. 00 per M. $9.40 
PEARS{-No. 2 Seconds in Water............-. 50 3 Jerseys 21-16 17.25 18.25 
’ »» 3 Seconds in Water hahaa és mths 7% 5 Solder Hemmed Caps, per thousand: 1% inch, $1.00; 2 1-16 inch, 
” ”” 3 Standards in Water............ Jo 75 85 $1.45; 2 7-16 inch, $1.80. 
Syrup I 00 OYSTER CANS Per M 
I 20 3 ounce 2-11-16 inch diameter 2-4 inch high $ 8.50 
PINE- Bahama Extra No. 1 80 9s 2-11-16 3- 8.75 
APPLE* Grated I 70 I 60 3-% 3-5-16 11.00 
WHEELING CAN CO. will quote prices on Cans on applica- 
Hawaii Sliced 2 45 tion at their Wheeling (West Virginia) office. 
” CONTINENTAL CAN Co. Hole & Cap Cans. Extra Coated. 
170 170 | No.1 Cans,1% inch $ .40 per M. 
” ” Grated Extra 2 172% 1 65 No. 2 
” 180 60 No.2% ‘“ 21-16 ‘ 15. 75 “ 
Shredded Syrup "Io ..... 650 650 No. 3 * “ 
Crushed Water "10 460 490 | No. 3 Jersey (5 in.) 2 1-16 in. opg...... 17.25 
Eastern Pie Water 95 No. 3 Tall 5% in.) 2 1-16 in. opg...... 17.75 ° 
” ” ” 3 20 No. 9 Regular Size 2 1-16 1n. II.50 
PLUMSt— Water 7o No. Io * 42.00 1.75 
Syrup 85 Solder Hemmed Caps, per 1% inch, $1.00; 21-16 inch, 
Water 3 00 $1.45; 2 7-16 inch, $1.80. 
I Red Syrup cesses No. I Cans, $10. 55 per M. $13. 55 per M, 
RASPBERRIES§—Black Water No. 2 85 87% 90 No.2% 18.50 ‘* 22.50 
Red 2 85 87% 1 05 No. 3 4% inch 19.00 23.50 
Black Syrup”? 2 tee rag No. 3 “5 19.50 “ 24.00 
STRAW- Ex. Stan. Syrup No. 2...... 10§ No Io 43.00 53.co 
BERRIES§— Preserved 130 140 I 45 SOUTHERN CAN CO. 
Extra Preserved I 40 I 45 I 70 Came; OP $ 9.00 perM, 
” Standard Water ’’ ro...... 500 § 25 5 5° No. 3 Jersey, 5 inch) ...... 
CANNED FISH. NO. 10 42.00 “ 
HERRING ROE*-Stan. No. 2 Se sks I 00 Solder Hemmed Caps, per thousand, 1% inch, 1 00; 2 1-16 inch, 
LOBSTER*-Flats, ¥% Ib 2 60 $1.45; 2 7-16 inch, $1.80. 
Flats, 5 00 
OVSTERS§-Stan, 5 07. 80 SANITARY CAN CO. PLAIN ENAMELED SPECIAL, PLATES 
” ” oz. 75 $10.50 $13.50 $ .40 
” ” 10 oz. I 60 18.50 22.50 +75 
” ” 8 oz. I 40 19.00 23-50 85 
” ” 19.50 24.00 85 
BALMON—Sockeye Tall"? 1....sssssss000 a 225 | Terms: f. 0, b. Fairport, N. Y., Indianapolis, Ind., Bridgeton, N. J. 
” ” 1 47% 1 45 STANDARD SIZES OF CANS. 
Alaska Tal 155 1 65 DIAMETER. HEIGHT. 
Flat 1 75 No. CAMS 2 11/16 in. 4 in. 
Cohoe Tall I 40 No. 2 2% in, in 
” ee 2 35 2 40 5 torotons 1to4 tons 
Medium R “anaes I 25 I 40 h Federal 435 
SHRIMP}-Wet or Dry ‘No. 1 I 70 90 1 85 435 8x1 
(Baltimore Shrimp f.o b. 23 22 21 
Baltimore quotations corrected each week by Thos. J. Meehan & Brokers 
quo F. O. B. 
(§) 6. Shriner & Co., Brokers 3 60 
| “ HAL Taylor & Son, Broaers 14x20, 95 lbs. ‘* Bessemer 3 55 
| New York and Chicago prices Corrected by Special Correspondence. 14x20, 90 lbs. ‘‘ Bessemer Steel 3.50 
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THE Canning TRADE 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. 
your oppoftunity your time is lost, together with money. Rates upon application. 


If you fail to see and accept 


Machinery For Sale. 


Factories For Sale—Continued. 


For Sale.—Three Huntley Mfg. Co. “Monitor” Pea 
Graders, complete. In good condition. 
Address “BLIND,” care The Canning Trade. 


For Sale.—1 No. 2 Knapp Labeler. 1 Slatted String 
Bean Grater. 3 Hand Apple Parers. 1 Bristol Tomato 
Filler 1 Hawkins Capper. 3 Germaa Kraut Cutters. 
1 String Bean Can Filler. Address W. V. P., care The 
Canning Trade. 


For Sale.-—Caisup Kettles. 4 copper jacketed cat- 
sup kettles, capacity 250 gallons each, with draw-off 
valves, pop safety valves, and iron stands. In first-class 
condition. Address Loudon Packing Co., Terre Haute, 
Ind. 


For sale.—s5 Cox Tomato Scalders, 4 Sprague To- 
mato Scalders, 6 Vance & Baker Tomato Scalders. Ad- 
dress Box 57, care The Canning Trade. 


For Sale.—-Machinery overhauled, rebuilt; rare bar- 
gains for quick sale. Hawkins, Ayars, Power and Cox 
Hand Power Cappers; all style corn cookers, tomato fill- 
ers, boilers, engines, M. & S. Silkers, Harris hoist, Morral 
and model M. A. corn cutters, Baker double dump, Rem- 
ington scalders, double seamers, dynamos and switch- 
boards ; Sprague and Hawkins exhausters, kraut cutters, 
Monitor, Eureka and Rotary pea graders, pea fillers, corn 
mixers, copper jacketed kettle, 40x72 retorts, blowers, car- 
buretors, thermometers, wagon and dormant scales, and 
about everything used in a canning factory. Let me have 
your inquiries, and see if I cannot save you some money, 
considering quality of machines. Every machine sold 
under guarantee. Hugh Ross, Woodbine, Pa. Telegraph 
Office, York, Pa. 


Factories For Sale. 


For Sale.—A complete canning plant, located in an 
up-to-date town, in a fine farming and fruit growing 
section. Must be sold at once. This affords a splendid 
opportunity for a good business in one of the best coun- 
ties in Southern Kentucky. 

Address V. O. Gillett, Frankfort, Kentucky. 


For Sale.—One well-equipped canning factory in an 
excellent farming section in Kent County, Del.,thoroughly 
fitted for canning tomatoes, with all modern appliances, 
capacity 50,000 cans a day. A complete outfit for mak- 
ing cans, and ample warehouse facilities. Has been run- 
ning continuously for forty years, having ample native 
help for all purposes. Convenient to railroad and water 
transportation. Several houses on the property for em- 
ployees. Reasons for selling—advanced age of principal 
owners. Full particulars on application, Address P. O. 
Box No. 74, Dover, Delaware. 


Canning Factory at Auction.—The Hohenadel Stock- 
ing Company will sell at Public Auction on January gth, 
1913, at Rochelle, Illinois, at 2 P. M., a three-line corn 
and pea plant. Sale made to settle up co-partnership. 


George E. Stocking, Surviving Partner. 


Public Sale——The Rochelle Wire Manufacturing 
Company, a corporation, will sell at Public Auction, in 
Rochelle, Ill., on Thursday, January 9, 1913, at 1 P. M. 
the buildings and personal property of said corporation, 
now occupied as a canning factory. 


Rochelle Wire Manufacturing Company. 


Seeds For Sale. 


Seed Peas for Sale.—Choice, hand-picked stock of the 
followiifg varieties. Seed growers’ stock. 1,000 bu. Alas- 
kas, 700 bu. Advancers, and 700 bu. Horsford Market Gar- 
den. Address “MARK,” care The Canning Trade. 


Machinery Wanted. 


Wanted.—Complete Corn line in good second-hand 
condition. Quote price, how long used and exact loca- 
tion. Also, Pea line in part or entire. 


Address “WOODBURN,” care The Canning Trade. 


Wanted.—Several second-hand No. 2 Max Ams hand 
feed double seamers. 


Address “FRICTION,” care The Canning Trade. 


Factories Wanted. 


Wanted.—By thoroughly responsible firm already 
engaged in the packing business, a canning factory lo- 
cated in a pea growing section, preferably in the States 
of Maryland or Delaware, which can be rented for next 
year’s pea packing season (May 15th to July 15th) pro- 
viding a sufficient acreage of peas can be arranged for 
with the growers in the vicinity of factory to justify op- 
erating. Factory need not necessarily be equipped with 
pea packing machinery, although a cannery which is 
equipped or part‘ally equipped would naturally be pre- 
ferred. Address ail replies to “CIPHER,” care The Can- 
ning Trade. 


Wanted.—-To lease or buy; a complete canning 
house, with or without cquipment. Must be on railroad, 
and prefer State of Delaware. Tomatoes principal arti- 
cle. When answering give full description, price, etc. 


Address “BUYER,” care The Canning Trade. 


Wanted.—To purchase or lease, with privilege of 
purchase, fully equipped tomato cannery, well located in 
Maryland district. Give full particulars, location, terms, 


M. J. C., care The Canning Trade, 
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THE Canning TRADE 


THE CAN 


What Some Users Say: STANDS’ STILL 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


— Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. : Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double pe ail 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «sTEWARD” DOUBLE SEAMRBR. No. 6 
by us, ‘ With Automatic Feed For Round Cans 

We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & A. STEW ARD, Rutland, Vt. sanitary cans with 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


THE MORRAL CORN CUTTER Either single er double cut 


Read what two of the leading canners of the 
United States have to say about the Morral 
Corn Cutter. These companies have replaced 
all other make of cutters with Morral Cutters 
and each company has 26 Morral Cutters 
in use. 


PATENTED 


TESTIMONIAL 
Messrs. Morral Bros., Circleville, Ohio, October 3, 1912 
Morral, Ohio. 
GENTLEMEN :— 
It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. , . 
Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here during our packing season. 
Yours respectfully, 
C. E. SEARS & CO., By H. M. CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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THE Canning TRADE 


- Special Features of the Max Ams No. 58 
and No. 68 Double Seamers 


There is an Adjusted Seaming Ring for each diameter 
of can, which means a quick change from one size to 
—— another. No other Double Seamer on the market has this 
feature. 

y are All Seaming Rollers are double grooved, which means 

ie double life to the roller. When one side is worn, the 
roller is reversed. All rollers run in roller bearings 
which eliminates friction and the slipping of the can by 
seaming. 

All mechanism is abdve the Seaming Chuck, all of 
which is enclosed. 

There is a setting device for adjusting the heighth of 
the baseplate. 

The Seaming mechanism is without levers and consists 
of only a few parts, very simple and durable. 

Very liberal bearing surfaces on the seaming parts, 
which are well lubricated. 

Hand Seamers can be fitted with foot treadle or hand 
lever. 


MAX AMS MACHINE CO., Mount Vernon, N. Y. City 


ARLES M. AMS, President 
EUROPEAN HEADQUARTERS: 41 Corso Dante, TURIN, ITALY 


Patten Pending No. 58 AUTOMATIC DOUBLE SEAMER 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 
‘ Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Sole Manufacturers Blaine, Wash., U.S.A. 
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THE Canning TRADE 


EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for secuting either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such. 


Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


Orders for this column will not be acknowledged by letter but 
all advertisements will be inserted or discontinued, whichever the 
instructions may be. 


HELP WANTED. 


WanTED.—Superintendent experienced in pickle, kraut, 
catsup and canned foods line. Must understand packing thoroughly; 
also handling of help. Replies confidential. Address, ‘‘Sauces,’’ 
care The Canning Trade. 


WaANTED.—An_ experienced, capable tomato packer; one 
able to take entire charge of factory on the west coast of Mexico. 
Season begins about December 1st and ends July 1st. The climate 
is healthy and pleasant, especially during canning season. Expenses 
paid coming and going and good salary. Good living here costs 
about $35 per month. Applicant must be capable and furnish Al 
references. Address Mexican Import Co., Los Mochis, Sinaloa, Mexico. 


WanTED.—Manager for the largest Jam factory in Canada, two 
hundred hands employed. Only those who can = that they have 
first-class ability need apply. E. D. Smith & Son, Ltd., Winona, 
Ont., Canada. 


WANTED.—Practical Manager or Superintendent for large factory 
in Ontario. Must be thoroughly competent, accustomed to handling 
very large pack with foreign help. None but practical machinery 
men need apply. Give full details as to experience and salary re- 
quired. Address, British Canadian Canners, Limited, Hamilton, Ont. 


WaNTED.—A thoroughly competent man for Superintendent, in 
a modern canning plant. Must be able to pack all grades of baked 
beans, corn and hominy. Address E. P. care The Canning Trade. 


WANTED IN CH1NA.—Owing to the extension of its plant and the 
intended installation of sanitary can making machinery, a firm in 
China offers a position for the next two or three years to the man 
able to comply with the following: 1st—He must be able to lay out 
a plan for placing the machines in relation to one another, so as to 
handle the tin cans in the most expeditious and economical manner; 
2nd.— He must have experience in the preserving and processing of 
fish, meats, fruits and vegetables; 3rd.—He must have knowledge of 
the mechanical details of tin can making, and understand the machin- 
ery thoroughly; 4th.—It is desireable that he be an engineer, al- 
though this is not made one of the conditions. If interested address 

“T. E. W.”’ care The Canning Trade. 


SITUATIONS WANTED. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
—_ Re charge whatever made for list of names og information 

urnished. 


WaNnTED.—Position as Processor; have had 25 years’ experience 
with one of the largest and best Canning plants in the State, packing 
fancy fruits and vegetables; strictly sober; can give the best of 
reference open for position any time. Address John, care The Trade. 


WANTED —Position by an experienced processor and superintend- 
ent; have had years of experience in all lines, including jams, jellies, 
condiments, catsup, baked beans etc. Might invest some captial 
under proper conditions, and would be able to take full charge of the 
manufacturing end of the business. Address CAPITAL care The 
Canning Trade. 


SITUATIONS WANTED-—Continued. 


WANTED.—Processor for sweet potato, tomato and fruit plant, 
wants position for 1913. Have had 20 years experience in the canning 
business. Sober, best references; can build and equip canning plants. 
Address FRANK SANDERS, Frazeysburg, Ohio. 


PosITION WANTED.—<As Superintendent-Processor for 1918, or 
longer, on peas, corn, tomatoes, tomatoes and okra, string-beans, 
apples, pumpkin, sweet potatoes, hominy, sauerkraut, pork and beans 
and red kidney beans. Experienced with all canning machinery; 
good machinist; married man; absolutely temperate; and can furnish 
the very best of references. Address, Harry C. Norton, Kirk, Ky. 


WANTED.—A position as jelly and jam cook, catsups, etc., long 
years of experience. Address WILSON, care The Canning Trade. 


WANTFD.—Position as superintendent. Can build and equip the 
factory. Have had 23 years experience in the canning of fruits and 
vegetables. First-class machinist, and understand Sanitary Can 
Machinery. Can furnish the best of references from present employ- 
ers. Address ‘‘X X Y’’, care The Trade. 


PosITION WANTED.—Position of Superintendent and Processor, 
have had ten years of experience with one of the largest and best 
canning plants in N. Y. State, packing fancy Peas, Beans, Corn, 
Succotash, Lima Beans and Pumpkin. Open for position anytime. 

Address, ‘‘J. J. S8.,’’ care The Canning Trade. 


IF YOU WANT 


A New Formula 
Special Information 


Factory Advice 


‘ Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 
HADDONFIELD ~ 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 
Published Monthly at 
86 La Salle Street CHICAGO, ILL. . 
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MACHINERY AND SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. 8. Hull Mfg. Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
American Compressor & Pump Co., 


ore. 
Books on Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post 
paid. Address The Trade, itimore, Ma. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York Bont 
Sprague Canning Machinery Co., C 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Burt Machine Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 

Jessup & Roberts, Philadelphia. 

Cc. W. Baker & Sons, Aberdeen, Md. 

Lee Co., 

Wn. Morgan, ‘Aberdeen, Md. 

Paver, Jr., Ind. 
R. W. McCandless, El Paso, Texas. 

H. N. Fitzgerald, Suffo’k, Va. 

E. L. Sanford Co., Indianapolis. 

J. M. Paver Co., Chicago. 


’ Cans and Solder Hemmed Caps. 

ee American Can Co., New York, Baltimore, 

Chicago, San Francisco. 

: Boyle Can Co., Baltimore. 

Can Co., Syracuse, Chicago, Bal- 
more. 

Tohnson-Morse Can Co., W. Va. 

Sanitary Can Co., Fairport, N. 

Southern Can Co., Baltimore. 

Virginia Can Co., Buchanan, Va. 


Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co., Salem, N. J. 
B. W. Bliss Co., Brooklyn, 
Max Ams Machine Co t. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baitimore. 
& Co., Baltimore. 
L. & J. Steward, Rutland, Vt. 
Torris, wold & Co., Chicago, Ill. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Brown-Boggs Co. Ont. 
Geo, E. Lockwood Co., Philadelphia. 
K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Canning ‘Machinery ~~ Chicage 
enry R. Stickney, Portland 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicago. 


Cap Placing Machines. 
E. M. Lang Co., Portland, Me. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Handy Capper Mfg. Co., Deateacee 
Max Ams Machine Co.,. Mt. Vernon, N. Y. 
E. Renneburg & Sons, Baltimore. 
K. & Co., Baltimore, Md. 

& J. Steward, "Rutland, Vt. 

Machinery Co., Chicage. 


Capping Steels. 
EB. M. Lang Co., Portland 
Geo. E. Lockwood Co.. Phiindelphia. 
Handy Capper Mfg. Go., Baltimore. 
Max Ar-s Machine Co., Mt. Vernon, N. Y 
B. Renneburg & Sons. Baltimore. 
A. K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague Canning Moestoury Co., Chicago. 
& Co., Baltimore. 
Stickney, Portland, Maine. 
a Zastrow, Baltimore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co., Silver Creek. N. Y. 
Wm. S. Kern, Wilkes-Barre, Pa, 
Sinclair Scott’ Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Machine Sane, N. J. 
orral 
A. K Robins & Co. pattimore, Ma. 
Sprague Canning Machinery Co., 


Corn Huskers, Cutters and Silkers. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 


Morral Bros., Morral, 
Peerless oir Co.. Buffalo, N. Y. 
Sprasue Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
rague Canning Mac 0., 
Geo. Ww. row, Baltimore. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
BE. Renneburg & Sons, Baltimore. 
A. EK. Robins & Co., Baltimore, Md. 
Can Machinery Co., 


Silver Creek, N. Y. 


Disinfectants. 
Bannerman Chemical Co., Syracuse, N. Y. 


Engines, Boilers, ote. 
BE. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., "Baltimore, Md. 
Slaysman & Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. +... 
Huntley Mfg. Co., "Silver Creek, z 
A. K. Robins & Co.,  eememene, Ma. 
rague Cannin achiner: Chicago. 
enry R. Stickney, Portiand, Me 


Fire Pots. 


Grasselli Chemical Co., oO. 
Geo. B. Co. fladelphia. 
A. K. Robins & Neg 


Gas Machines. 
c. M. Kemp Mfg. Co., Baltimore. 


Hoisting anda Carrying Machines (see “Cranes 


and Carrying Machines’’). 
Cc. S. Harris Co., Rome. N. Y. 


Insurance. 
Canners’ Exchange, 
(Lansing B. 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Edw. Renne burg & Sons, Baltimore 
Geo. W. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 


Burt Machine Co., Baltimore. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Ma 


Bros., 
A. K. Robins & Co., itimore, Md. 


Lacquer. 
Burt Machine Co., Baltimore. 
G. Maiers’ Sons, Baitim 


ly Bros., Blaine, Wash. 


arner, Manager.) 


CANNERS READY REMINDER OF 


Machines. 
Burt Machine Co., Baltimore 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
pen. Renneburg & Son, Baltimore. 
Cenning Machinery Co., Chicage. 
Zastrow, Baltim 


Paring Machines, Apple, etc. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Knapp Co.. Westminster, Md. 
Burt Machine Co., Baltimore. 


Patent Atturneys. 
Hdw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont 
Huntley Mfg. Co., ae Creek, N. Y. 
Bdw. Son, Baltimore. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 


Brown-Boggs Co., Ont. 
Frank Hamachek, Kewaunee, Wis. 


Pineapple Machinery. 
B. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
ewe. Boggs Co., Hamilton, Ont. 
8S. Kern, Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Pumps. 
Kerstone-Downey Driller Co,, Beaver Falls, Pa. 


Sanitary Cans. 
Can Co., New York, Baltimore 


Chi 
Continental Can Co., Chicago, Syracuse, Ba. 


Sanitary Can Co., Freeport, N. Y. 
Cndianapolis, ridgeton.) 
L. & J. A. Steward, Rutland, Vt. 


Can Making Machinery. 
B. W. Bliss Co., Brook! 4 
Max Ams Machine Co.. t. Vernon, N. ¥ 
L & J. A. Steward, Rutland, Vt. 
Torris. Wold & Co., Chicago. 


Seeds. 


D Landreth Seed Co., Bristol. Pa. 
Seed Co.. Chicago. Ti. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Livingston Seed Co , Columbus, Ohio. 


Sieves and Screens. 


Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem 
untley Mfg. Co., "Silver 
Morral Bros., Morral, 0. 
Edw. Renneburg &. Son. Baltimore. 
Sprague Canning Machinery Co., Chicage 


Solder and Metals. 
Brooks Solder and Metal Co., Baltimore. 


B. or’ Bliss Brooklyn, N. Y. 
B. M. Lang Co. rtland, Me. 
Torris, Wold & "Co., Chicago. 


String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 
B. J. Lewis, Middle port, N. Y¥. 


Wipers, Can. 


ein 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicage. 


Storage Warehousemen. 
Waken & McLaughlin, Chicago. 


233 : Ayars Machine Co., Salem, N. J. 

BE. W. Bliss Co., N. Y. 

: =. J. 8. Hull Mfg. Co., Baltimore. 

: E. Renneburg & Sons, Baltimore. 
pees A. K. Robins & Co., Baltimore, Md. 
Peep . H. R. Stickney, Portland, Me. 

; 

Sinclair Scott Co., Baltimore. 

A. K. Robins & Co., Baltimore. 
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THE Canning TRADE 


Men Husking for Line Plant 


I11.., October 7, 1912. 

GENTLEMEN:—I will say that the 12 Huskers pur- 
chased of you gave us perfect satisfaction. We did 
no hand husking this year and ran the twelve (12) 
machines with 12 men. In fact van the husking shed 
with only fourteen men, viz, 12 feeders, 1 mechanic on floor, 
1 man above to control disposal of corn, And we used a 
16 H. P. Engine to drive them and had power to 
spare. NO KICKS. 

Yours truly, 
CHILLICOTHE CANNING CO. 


(Signed) N. S. Cutright. 


WHAT MORE CAN BE SAID??? 


All the Corn Husked with 14 Men and 
TWELVE, (12) MODEL ‘F’? “PEERLESS” HUSKERS 


CAN YOU AFFORD TO BE WITHOUT THE 
SIMPLEST—-STRONGEST—-STEADIEST HUSKER EVER BUILT 


Get our Booklet. Learn what the Leading Canners have Found Out. Tried Out. Proven for Your Benefit 


PEERLESS HUSKER COMPANY 
78 Terrace, BUFFALO, ™N. Y. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 


fs 
= 
J 
2 


